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Machinery, Materials, Supplies 


CANDY PRODUCTION 


Check the items for which you are,, or will soon be, in the market, and we will see that you are sup- 
plied with complete information about them, or that a salesman contacts you. 


ACTURING CONFECTIO 





NER 


- 71 W. 23rd Street. New York 





Machinery and 
Equipment 


Air 
Conditioning Equipment 
Fans 
Tunnels, Cooling 
Basket Dipping Machines 
Batch 
Rollers 
Warmers 
Beaters 
Cream 
Egg and Gelatine 
Marshmallow 
Whip 
Belting 
Conveyor 
Packing 
Power 
Boards and Trays 
Caramel 
Dipping 
Starch 
Chocolate and Cocoa 
Machinery 
(Specify) 
Coaters 
Conditioner and Cleaner, 
Starch 
Cooking 
Continuous 
Vacuum 
Cutters 
Adjustable Steel Roll 
Continuous 
Depositors 


Furnaces 


Electric 
Gas 
Handroll Machines 
Kettles 
Choc. Melting and Mixing 
Mixing 
Open Fire 
Steam Jacketed 
Tilting 
Mills, Sugar 
Meters, Flow 
Mixers 
Motors 
Moulds 
Aluminum 
Composition 
Metal 
Rubber 
Nut Machinery 
Blanchers 
Crackers 
Roasters 
Packaging Machinery 
(Specify) 


(Specify Size) 


Pans, Revolving 
Popcorn Poppers 
Pulling Machines 
Pumps 
(Specify Type) 
acks 
Refrigerating Machinery 
Rollers 
(Specify Type) 
cales 
Platform 
Table 


Slabs, Cooling 

Marble 

Steel 
Steam Traps 
Stick Candy Machines 
Sucker Machines 
Temperature Controls 
Trucks, Hand | 
Valves 
X-Ray Equipment 


Raw Materials 


Acids (Specify) 


Albumen, Egg 
Butter, Coconut 
Caramel Cream and Paste 
Chemicals (Specify) 
Cherries, Dipping 
Coating, Chocolate 
Coconut 
Colors (Specify) 
Corn Products 
Starch 
Sugar 
Syrup 
Cream, Fondant 
Fats and Oils 
Flavoring Materials 
Emulsions 
Essential Oils 
True Fruit 
Synthetic Fruit 
Vanilla 


Vanillin 
Fruit Products 
Dipping 
Glace 
Gelatin 
Glaze, Confectioners’ 
Gum Arabic and Tragacanth 
Honey 
Invertase 
Lecithin 
Licorice 
Maple Sugar and Syrup 
Marzipan 
Milk Products 
Dry 
Condensed 
Plastic 
Molasses 
Nuts, Shelled and Unshelled 
Oil, Slab 
Pectin 
Starch, Corn 
Sugar 
Beet 
Cane 
Corn 
Invert 
Liquid 
Maple 


Miscellaneous 
Supplies & Services 


Cleaning Materials 
Insecticides 

Paints 

Laboratory Service 


Other 


C) Have Salesman Call 


Company 
Street . 
City . 
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Good Ingredients and BATCH CONTROL 


KILL in the production of fine candies deserves to 
be supplemented by formulas and ingredients of 
proved, scientific character. White-Stokes Laboratories 
offer hundreds of specific examples which demonstrate 
the added-profit insurance of scientific, pre-determined 
batch control that has contributed to many candy 
specialty successes from coast to coast. 


Batch control is the secret of standardization. Pure-food ingre- 
dients likewise insure super quality, uniform goodness, prolonged 
freshness and increased salability, as experience of many years 


Uniform quality and deli- 
cious tenderness characterize 
“wrapped” and “stand-up” 
Caramels produced with 


MILKEE-SOLIDS in the 
batch. 





Super-quality and extra 
smooth consistency of all 
Cream-Centered Confections 
are but TWO of many ad- 
vantages resulting from the 
use of HANROL CREME 
in the batch. 


conclusively proves. 


No matter what type of candy you make or 


plan to make,—depend upon it, there is a White-Stokes formula and 
ingredient that can be relied on to simplify its production under 
every condition of humidity or temperature. 


Write today for the booklet describing many benefits and advantages of this 
proved service. A copy will be sent promptly. Just a letter, a post-card or 
coupon request, will bring it. Simply address: 


WHITE-STOKES COMPANY, INC. 
3615-23 Jasper Place + Chicago, Illinois 
LOS ANGELES, CALIF. 


BROOKLYN, N.Y. @ 


Branches: 














White-Stokes famous 
SUPERKREME is credited 
for producing an inimitable 
flavor to many types of 
Fudges, Taffies, Kisses, and 
“chewy” pieces of extra 
fine texture, richness, and 
superior “‘keeping”’ qualities. 





Analysis of many fine- 
grained Jellies of excep- 
tional clarity and melting 
tenderness often reveals 
that WHISTO-JEL in the 
batch formed their struc- 
ture and was the secret of 
their appetizing freshness. 


SPECIALIZING IN PURE FOOD PRODUCTS SINCE 1906 






[) JELLIES 


(] CREAM CENTERS 


[] CARAMELS 

[] FUDGES 

[]) NOUGATS 

[] NUT ROLLS 

[] ICED PIECES 

[) FRUIT CENTERS 
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White-Stokes Co., Inc. 
| 9615-23 Jasper Place, Chicago, Ill. 


Without obligation on our part, send your book of fermulas and particulars 
ingredients to simplify production of the types of candy indicated. 


| regarding pure-f 
| 


NAME 








ADDRESS. 


FIRM_ _ 





CITY. —STATE_ 
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|» MERCKENS CHOCOLATE CO. INC. 


Seventh and Jersey Streets, Buffalo, New York 
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WISHING YOU AND YOURS A 


MERRY CHRISTMAS 
















HAPPY 
NEW YEAR 


from 
ALL OF US AT 


ROSS & ROWE 

















) This year 


* MORE THAN EVER 


BLUE DIAMOND 


ALMONDS 


~~ give a 
, s quality touch to 


candies 


J C. | For this year’s California 

xs Almonds...by and large...are finer in 

\ appearance, and finer in flavor. Certain- 

¢ aes | ly, this year’s Blue Diamond Almonds 
Te | are a joy to behold. 

Don’t hide them . . . show them! Use 
them whole, or in big pieces. Let 
customers see, and really taste, them. 
Then, check your sales! See if we aren’t 
right in claiming that Blue Diamond 
Almonds will do more than their part 
to build repeat business for you. 


Just one thing to remember: to be 
sure of the best (this year, or any year) 


> j ' | it pays to 

_ Insist upon 
BLUE DIAMOND 
ALMONDS 


The top-quality grade of the growers’ 
own co-operative association 








~ ALMONDS = 





A thought to the good fortune 
of all in this land and to our FREE 
many friends ... to all an exe NEW FORMULAS 
pression of sincerest wishes for | Ten brand-new, tested Almond formulas prepared es- 

h letid 2 ot pecially for confectionery manufacturers. Send for yours 
a happy Yuletide and a boun- today. Just paste this coupon on a post card or enclose 
teous New Year. it in an, envelope. 

California Almond Growers Exchange 

Dept. C, Sacramento, California 


Please send us free Almond formulas. 


FLORASYNTH LABORATORIES, wwe. || rien nome 
































Address. 
NEW YORK A 
CHICAGO DALLAS DENVER LOS ANGELES City. 
NEW ORLEANS SAN FRANCISCO SEATTLE 





NER jor December, 1940 











Oysters chee Fucceutent 
BUT GRAY 


Gray hardly tempts a sweet tooth for 
raspberry centers. But there’s sales- 
appeal insurance in colors that say, 
“Here's that flavor, at its best!” 


Consistent uniformity and formulae that 
thirty-four years of experience has shown 
to give the most satisfactory results dis- 
tinguish the most complete line of whole- 
some food colors obtainable—National’s 
Certified Primary Colors and Blends. 
With them you can achieve exactly the 
maximum-sales-appeal color you want. 


We invite your inquiries. 





NATIONAL ANILINE & CHEMICAL . Ne 
40 Reeclor Ht, New York, N. 


{ BOSTON + PROVIDENCE - CHICAGO - PHILADELPHIA > SAN PRANGISCR » CHARLOTTE 





(GREENSBORO « ATLANTA. WEW ORLEANS > QHATTANOREA + vemane: tas. heap 3 
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BOOKS ABOUT CANDY MAKING 


THE PROBLEM OF CHOCOLATE FAT-BLOOM 
By Robert Whymper-____-_-_-—- $2.50 in U.S.A., $3.00 Elsewhere 


A scientific discussion of fat-bloom and what can be done 
to prevent it. After establishing the fact that cacao butter 
is largely to blame for fat-bloom, or “graying,” the author 
describes various fractions of different melting points in 
cacao butter, also crystallization and the part it plays in 
fat-bloom. The influence of nut-oil and milk-fat on the ten- 
dency to form fat-bloom is discussed as well as storage 
conditions. 


CACAO FERMENTATION 
By Arthur W. Mnapp-_-_-___.....................------------- 2.50 


A complete treatise on the methods of preparing cacao for 
commercial use. The book contains chapters on the fermen- 
tation of the pulp, changes in the interior of the bean, the 
production of acetic acid, ripeness of the pods and improved 
methods, alternative methods to fermentation and produc- 
tion of armoa, temperatures of fermentation, and information 
about drying. 


FOOD TECHNOLOGY 
By S. E. Prescott and B. E. Proctor_____...-~-~~~-~---~ $5.00 


Covers the broad field of sources, methods of handling and 
manufacture of the principal commercial food products. The 
book emphasizes the tundamental principles involved in the 
various methods of food manufacture and treatment rather 
than to give highly detailed accounts of the manipulations 
carried out in each particular case. 


RIGBY'S RELIABLE CANDY TEACHER 
Br WH. Bi Fe dee iceniccnmtiqenmnmnncetammseeean $3.00 


Reveals valuable secrets of candy making through 900 trade- 
producing formulas. Contains valuable information for the 
experienced and inexperienced candymaker, including point- 
ers on purchasing equipment for a new shop, buying raw 
materials, arrangement of the shop, a dictionary of candy- 
making terms, a condensed table of candymaking helps, an- 
— to questions commonly asked about candymaking 
troubles. 


CHOCOLATE COATING CANDIES BY MACHINE 
By Mario Gianini 


A primer for the operator and for everyone else who is ac- 
tive in or connected with chocolate work. Written in simple 
understandable language it is an unusual accumulation of 
first-hand information on the subject of coating machines. 


SWEET MANUFACTURE 
Searberough, A.M.I., Mech. E.........--.----- $3.25 


A practical up-to-date book on sugar confectionery. CON- 
TENTS: Raw Materials; Sugar Boilings; Caramels, Toffees, 
Fudges and Nougats; Jellies and Gums; Chocolate, etc., etc. 


FRUIT PECTINS 
Their Chemical Behavior & Jellying Properties 
Bir Cis Dan Ts Pee etniceemmciwenqcnanenes $1.7 


This report is based on work carried out during a period of 
several years. It will be of real value to those who are 
working on the many problems associated with pectin. 


HANDBOOK OF FOOD MANUFACTURE 
By De. F. Fiene @ S&S. Biumenthal............................... $6.00 


A collection of practical tested formulae, descriptions and 
analysis of raw materials for the confection, ice cream, 


By N. F. 


condiment, baking, beverage, essence, flour, preserving, 
salad dressing and allied industries. 

FOOD INDUSTRIES MANUAL 
Compiled by well known authorities____.......-----~-~- $4.00 


A technical and commercial compendium on the manufacture, 
preserving, packing and storage of all food products. Con- 
tains a section on sugar, confectionery, candy, chocolate, 
jams, jellies. 


CAKE MAKING AND SMALL GOODS a 
By James Stewart & Edmund B. Bennison, M.Sc.__—~-~-~ 


This book contains chapters on Baking of nea 
Goods, Preparation of Fondants, Confectionery Making Ma- 
chinery, Flours used in Confectionery, Moistening Agents, 
Eggs, Sugars, Chemical Aeration, Flavorings, Essences 
and Essential Oils, Spices, Colors and Coloring Matters, 
Nuts Used in Confectionery, etc. 


CHEMICAL FORMULARY 


H. Bennett, F.A.L.C. 


Thousands of practical formuiae. A condensed collection of 
new, valuable, timely modern formulae for making our 
ands of products in all fields of industry. Volume I $6.0 
Volume II $6.00, Volume HI $6.00, Volume IV $5.00. eck 
volume is different. There are many formulas on candies, 
flavors and allied products. 


Book Sales Department 


The Manufacturing Confectioner 


100 W. Madison Street Chicago, II. 
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Sold to the American Market Exclusively by © 


DODGE & OLCOTT COMPANY FRITZSCHE BROTHERS, INC. 


180 VARICK STREET, NEW YORK, N.Y. 76 NINTH AVENUE, NEW YORK, N. Y. 


Distributors for 


CALIFORNIA FRUIT GROWERS EXCHANGE 


PRODUCTS DEPARTMENT, ONTARIO, CALIFORNIA 


PRODUCING PLANT: EXCHANGE LEMON PRODUCTS C€CO., CORONA, CALIFORNIA 
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GREETINGS! 





r Th 








@ Please accept our 
heartiest wishes for a 
Happy Holiday Sea- 
son and a Bright and 


Prosperous New Year. 


CORN PRODUCTS SALES CO. 


17 BATTERY PLACE, NEW YORE 


Confectioners Crystal Three Star Corn Syrup 


Confectioners Starches and Cerelose 
(Pure DEXTROSE Sugar) 














OILoF ORANGE 
1 AMERICA 


OlL*ORANGE 


EXCEPTIONAL 
STABILITY U.S.P. 


ASK OUR JOBBERS FOR SAMPLES 


FRITZSCHE BROTHERS, INC. -.@ DODGE & OLCOTT COMPANY 
76 Ninth Avenue, New York, N. Y. 180 Varick Street, New York, N. Y. 


Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE « Products Department, Ontario, California 
Producing Plant: The Exchange Orange Products Company, Ontario, California 


Copyright, 1940, California Fruit Growers Exchange, Products Dept 
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127 Pages 
18 Illustrations 


Price $2 50 Fein 


— _ $3.00 





























Robert Whymper’'s Treatise on 


CHOCOLATE Fat-Bloom 


What Causes it... 
How to Prevent it... 


For the technical man-- 


After establishing the fact that cacao butter is largely to blame for fat-bloom, or “graying,” the 
author describes various fractions of different melting points in cacao butter, also crystalliza- 
tion and the part it plays in fat-bloom. The influence of nut-oil and milk-fat on the tendency 
to form fat-bloom is discussed. 


For the practical man -- 
Human and physical characteristics in manufacture. as well as storage conditions, all having 
a bearing on fat-bloom, are discussed in detail. 

Mail the coupon 





This book has received the generous endorsement 


of acknowledged authorities and should be a part THE MANUFACTURING CONFECTIONER PUBLISHING CO., 


Daily News Building 
of your library. Chicago, Il. 


We enclose check in the t of $ to cover 
cost of copy of Robert Whymper’s “The 


PUBLISHED BY 
Problem of Chocolate Fat-Bloom.” 


The Manufacturing Confectioner (Price in U. 8. A. $2.50 per copy. Foreign $3.00) 
Publishing Company Pr <5 feeling 
DAILY NEWS BUILDING, CHICAGO, ILL. = 
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QYLATE MONSANTO 


sh pric LATE ssinaiies 


Methyl salicylate is used in candies, dentifrices, anti- 
septics and other products to impart either a winter- 
green flavor or a wintergreen odor. 

In Methyl Salicylate Monsanto will be found a 
uniform, high grade product capable of fulfilling 
strictest requirements. One of the reasons for this is 
the purity of the basic materials from which it is 
made. Here, Monsanto is in the unique position of 
being its own supplier, thus assuring a dependable 
source of high quality material at all times. Let us 
fill your next order. 

MONSANTO CHEMICAL COMPANY, St. Louis, U.S.A. 
District Offices: New York, Chicago, Boston, Detroit, 
Charlotte, Birmingham, Los Angeles, San Francisco, Mon- 
treal, London. 


SPECIFICATIONS: METHYL SALICYLATE MONSANTO 


Water-white liquid. 

Odor: characteristic; pure, sweet. 
Specific gravity at 25° C.: 1.180 - 1.185. 
Solubility in alcohol: 1.7, complete. 
Heavy metals: negative. 








MONSANTO CHEMICALS 


SERVING INDUSTRY...WHICH SERVES MANKIND 
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CANDY PLANT HOUSEKEEPING 
(A Series) 


EDUCATING T 














- DEALERS 


By ROBERT I. CLAYTON 


Conclusion 


N THE FIRST article in this series it was pointed 

out that’ the manufacturer cannot properly be held 

responsible for insect contamination which takes place 
after the goods have left the factory. But it is very doubt- 
ful indeed if manufacturers in general pay enough atten- 
tion to the precautionary measures which can and should 
be taken to see that their products and premises are actual- 
ly free from insects. English manufacturers are apparently 
much more alive to the insect menace. and this may be 
due in part to the fact that they have banded together 
and formed a research body called the British Association 
of Research for the Cocoa, Chocolate, Sugar Confection- 
ery, and Jam Trades. This association, which is now two 
decades old, is supported by contributions from its mem- 
bers, and in part by a grant from the Department of 
Scientific and Industrial Research, a department of the 
British government. The Association has its own re- 
search laboratories in London, where fundamental work 
on the problems of the industry is carried out. As insect 
contamination is, or was, a problem common to all mem- 
bers of the association, publications have been issued, 
giving recommendations drawn up by committees of 
experts on insect control. One such publication is the 
pamphlet “Methods for the Control of Moth Pests in 
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Factories,” which was prepared by a special Committee 
of the Manufacturing Confectioners Alliance in con- 
junction with the British Asscociation of Research, etc. 
Many of the recommendations contained in this pamphlet 
have been embodied in the first four articles in this series, 
and due acknowledgement is made to this very excellent 
publication. 

Mention should also be made of the series of Mono- 
graphs on factory pests written by the British Associa- 
tion’s entomologist, J. M. Nicol, These monographs are 
available at nominal cost, and a complete list of the 
monographs is given herewith:— 

Pests in Food and Food Factories 

Beetle Pests of Food and Food Factories 

Moth Pests of Food and Food Factories 

Flies and Wasps in Food and Food Factories 

Cockroaches in Food and Food Factories 

Animal and Bird Pests of Food and Food Factories. 

These monographs vary in length from eight to 30 
pages, and each in turn gives quite a comprehensive 
summary of the subject in hand. For instance, the ques- 
tion of fumigation is dealt with in monograph No. 1, 
and in the third article in this series, Mr. Nicol’s opinions 
on the relative necessity of fumigation have been clearly 
set forth for the benefit of American manufacturers. It is 
clear that there is a case both for and against fumigation. 
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In addition to the above, the British Association, again 
in conjunction with the Manufacturing Confectioners 
Alliance, has issued two pamphlets for suppliers and 
users of confectionery machinery. These are as follows: 


“Machinery Design and the Control of Moth Pests 
in Factories.” 

“Factory Fittings, Mountings, Appliances and Furn- 
ishings, with Regard to the Control of Moth Pests.” 


Copies of these two publications are now in the hands 
of the editor of THE MANUFACTURING CONFECTIONER, and 
reference will be made to those in an early issue. Mean- 
while, American manufacturers would do well to try and 
procure copies of any or all of the above publications 
for their own use. 


Protection for Candy 
After Leaving Factory 


While it is very necessary for manufacturers to keep 
their own premises free from insects, it is no less true 
that they should take steps to see that their products re- 
main free from insects after leaving the factory. It is of 
course very difficult to say what percentage of chocolate 
and confectionery bars are infested on leaving the fac- 
tory, and what percentage are subsequently infested on 
the jobbers’ shelves or in the retailer’s stores. It is prob- 
ably safe to say that more than 50% of the total infesta- 
tion takes place outside the factory. This is borne out 
by the fact that the usual pest found in returned goods 
is not the Cocoa moth (Ephestia elutella) which infests 
cocoa beans, but the Indian Meal Moth (Plodia inter- 
punctella) , which has a much more cosmopolitan appetite. 
Another pest quite common in returned goods is the Saw- 
Toothed Grain Beetle (Oryzaephilus surinamensis), a 
fairly common pest of food-products stores. 


The English manufacturers have tried to educate the 
middlemen and retailers to the necessity of insect con- 
trol, and to this end have issued a booklet containing 
“Hints on the Storage of Chocolates and Confectionery.” 


Thousands of these booklets have been distributed to 
the trade, and there can be no doubt that they will help 
to accomplish the purpose desired, i.e., to make the 
retailer conscious of the menace of insects in his store. 
Always remember that it is not sufficient to make sure 
that your own goods are adequately stored; it is im- 
portant to realize the value of good storage conditions 
for all chocolate goods. Where, as is the case today, 
the bars of a number of manufacturers are stored to- 
gether in the same show-case or on the same counter, 
competitors’ stock may become a source of infestation 
for all the other stock in the customer’s store. One in- 
fested chocolate bar is quite sufficient to cause infesta- 
tion throughout the whole store, if action is not quickly 
taken to stop the nuisance at its source. 


The author well remembers one case where a box of 
bars was brought in by a salesman and found to contain 
quite a large number of adults of the saw-toothed grain 
beetle. There was no evidence that the beetles had bred 
in the box, and the natural conclusion was that the insects 
had migrated to this particular box from other source. 
The source of the infestation turned out to be the custom- 
er’s showcase, which was badly overrun with all stages of 
the insect concerned. The bars of several different manu- 
facturers were contained in the showcase, and it will be 
easily seen that a fresh box of bars placed in the midst 
of this menagerie would soon become infested with wan- 
dering insects. The customer was quite astonished when 
the trouble was located, and this only goes to show 
how oblivious some retailers may become to occasional 
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insects which may rapidly increase in numbers under 
their very noses. 

It will be remembered that in the first article of this 
series reference was made to a typical Notice of Judgment 
under the Food, Drug, and Cosmetic Act, and it was 
pointed out that insect-infested chocolate bars were usually 
destroyed by the officials of the Food and Drug Adminis- 
tration after the non-appearance of a claimant. But this 
does not tell the story of the filthy bars which in some 
instances are purchased by the public with consequent 
loss of good will to the manufacturer. “Maggots” are 
universally disliked because of their unsightly appear- 
ance, which may cause nausea in a squeamish person 
who bites into a “wormy” apple or chocolate bar. 

Numerous cases are on record where part of a choco- 
late bar was eaten before the “maggot” was noticed, 
thereby leading to the belief that other maggots must 
have been consumed with that part of the bar which 
was previously eaten. A case in point occurred where 
a woman purchased a confectionery bar, and partly con- 
sumed it in a darkened theatre. Upon returning home 
and opening the wrapper she found a “maggot” on the 
remainder of the bar, and immediately became sick. In 
such a case as this, is the manufacturer responsible for 
damages and doctor bills? Is the retailer, from whom 
the chocolate bar was purchased, responsible? These 
are moot legal questions which are worth while consider- 
ing in view of the number of unscrupulous persons who 
take advantage of almost any opportunity to sue for al- 
leged damages. 


English Law Suit 
Concerning “Negligence” 


In this connection, a case which deserves publicity in 
the United States, was heard in England in December 
1937. The plaintiff in this action claimed damages against 
the manufacturer in respect of illness which she alleged 
to be due to the consumption of chocolate which con- 
tained a “maggot.” The action was founded on negli- 
gence, which the manufacturer denied. Evidence was 
given that the chocolate in question had been manu- 
factured in May, was delivered to the retailer on June 
15th, and was purchased on September 13th. Having 
regard to the life cycle of the Ephestia moth, the defend- 
ant manufacturer claimed that the larva found in the 
chocolate must have come from an egg laid after the 
goods had left his control. The judge found that no neg- 
ligence could be proven and dismissed the case, with 
costs to the plaintiff. The following extract from the 
judgment is rather interesting :— 

“It is useless to bring actions unless there can be estab- 
lished by the plaintiff a lack of diligence on the part of 
the manufacturer. On that matter I have heard of the 
precautions taken in the factory. It has been shown that 
Cadbury’s (the manufacturer) have taken every step 
which properly can be taken by careful manufacturers 
to protect their goods from the ravages of this particular 
insect. There is, therefore, no lack of diligence in that 
particular matter on their part. The goods were supplied 
in a condition which I am perfectly satisfied was a proper 
condition. The researches of modern science are equally 
open to the retailer as they are to the manufacturer. If 
the retailer wishes to be a particularly cautious retailer 
he could, no doubt, obtain -pamphlets showing the pre- 
cise history of every parasite which might attack food- 
stuffs which he sells, but I imagine no retailer is ever 
likely to do that. It is quite plain that the attack from 
this particularly moth must have taken place at the shop 
of the retailer. Whether he could have guarded against 

(Turn to page 31, please) 
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POINTERS FOR RETAIL 
CANDY MAKER 


By GEORGE A. EDDINGTON 


UCH time is wasted in the retail candy manufac- 
turer’s shop if you don’t have your work organ- 
ized so that you can get something started 

immediately, each morning. Where you are in one of 
the bigger set-ups, you must lay out the work so that 
you can be attending to some of the smaller jobs while 
a batch is cooking. Unless you organize your work in 
this way, your daily volume will fall down simply because 
the details of preparation for a batch and the completion 
of that batch will take too much time. Try to keep more 
than one thing going at a time. 

In the smaller shop with limited equipment this is 
impossible, of course. The limitations of your equip- 
ment will make it necessary for you to run each batch 
through to completion and your equipment must be com- 
pletely and thoroughly prepared before you can go to the 
next batch. Thus, you spend more time on some of the 
odd jobs than on actual candy making itself. Yet even 
under such circumstance, considerable speed and volume 
may be achieved if you have carefully thought each step 
of the process through and have planned your work so 
that there is a continuous routine established whereby 
the odd jobs and the preparations for each new batch 
may be reduced to a minimum, 


In this connection it might be well to mention some of 
the short cuts available to the candy maker who is 
working with limited facilities. Let's take an example. 
Many smaller shops do not have a sizing machine or even 
a full set of sizing bars from \% inch up. Say you have 
only a one-inch set of bars for your cooling slab. You 
want to make a piece consisting of three layers, two dark 
layers and a light layer in between. What can you do? 
You know the dimensions, or area, of your cooling slab. 
My experience has been that you can get about 100 lb. 
of candy on a 7°x3” cooling table having a one-inch 
bar, or edge. Knowing the total weight of your batch, 
it is an easy matter to divide your batch up in such a 
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way that you can get an even distribution of the three 
layers to make pieces which will not be over an inch 
high. It’s a simple matter of division. However, the 
amount of candy (weight) you will have on your table 
in a layer % in. thick will be something you must 
determine from your own experimentation or experience. 

Here’s a tip to the retail manufacturer on cutting 
candies, like caramels, etc. When you are cutting try 
not to get your pieces too uniform in shape, but allow 
for slight variation so that your goods retains that 
hand-made effect, The chief stock-in-trade that the retail 
store has is that its candies approach most nearly the 
“home made” type of goods. If pieces, therefore, are 
too uniform, they give the appearance of having been 
machine-made, which eliminates one of the chief talking 
points you have about your goods. 

It has been my experience that many candy makers 
who are expert at the actual work of producing goods 
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CHRISTMAS SPECIAL 


Pot Pourri 


Grease your slab, an area about 3 ft. long by 1 ft. 

wide. On this area scatter 
3 lb. Walnut or Pecans 
2 lb. Glazed Cherries 
1 lb. Pineapple Cubes (chopped small) 
2 lb. Blanched Brazil Nuts 

Now put into your kettle 

15 lb. Sugar 
5 lb. Corn Syrup 
4 gal. Water 

Bring this to a boil and steam down. Now put in your 
thermometer and cook up to 305° F., watching carefully 
that it does not go higher. 

Pour this over the nuts and fruits you have spread 
on the slab. Then take blanched almonds and a handful 
of pistachios and scatter them over the top. When the 
batch is half cool, cut into bars with a large knife, roll, 
cut into squares. The candy can be sold in squares or 
bars, or may be broken up and sold by the pound. This 
makes a very delicious Christmas candy, 


are a total loss when it comes to devising ways and 
means of adapting the equipment they have to various 
needs, or of inventing their own little devices and “kinks” 
for cutting corners. In my opininon, the retail candy 
maker especially must be as expert in this direction as 
in the actual work of producing the candy. This is 
especially true where you are working in a shop with 
limited equipment and machinery. Your own inventive- 
ness and ability to cut corners will go a long way toward 
helping you keep your production on schedule even in 
rush periods. 

On the other hand, there are certain pieces of equip- 
ment that you must have if you plan to make more than 
just a limited line of goods. So often candy makers 
write in saying they want to make this or that type of 
goods, but do not have the tools and machines required 
for doing so. In such cases I can only say that you 
are wasting time trying to develop a make-shift machine 
or gadget to take the place of the standard usually used 
for this or that kind of job. The commercial machines 
available for various types of work connected with mak- 
ing certain candies have, as a rule, been developed out 
of the candy maker’s very own need and incorporate 
the very best of engineering skill combined with the prac- 
tical candy maker’s requirements. Even if such a ma- 
chine or piece of equipment is a little high priced, it 
will pay for itself in time saved and satisfaction rendered 
in the finished goods. Better get that machine now and 
save yourself a lot of grief and wasted time and energy. 

As we approach another holiday season, I know that 
most of you men working in retail shops are much too 
busy to spend much time reading. It was with this in 
mind that we chose no special topic of conversation 
this month, but confined ourselves to a few tips and 
some generalization on the problems involved in the 
actual production of small-batch candies, During the 
coming year there may be some special topics you want 
discussed in this department, and at this time we extend 
a special invitation to you to submit some of your 
problems. We don’t promise that we will always be able 
to give you the right answers, but you may be sure your 
troubles, if any, will be given careful consideration and 
in most instances, we be able to give you exactly what 
you are looking for or something else you may do to 
achieve the same results. 
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May I take this opportunity to extend cordial holiday 
greetings to all retail manufacturers and their candy 
makers. Here’s my wish for your continued prosperity 
during the coming year. 


Candy Shops Have 
Novel Display Features 


WO ultra-modern retail candy shops have been 

opened in New York City by Cromwell Shops, Inc. 
One is at Broadway and 73rd St. and the other at 34 
West 57th Street. Both are interesting to the trade in 
that they incorporate a technique in window display and 
counter arrangement that is novel and very practical. 

The counters in these stores are really casement win- 
dows hanging on the walls. They have sliding glass 
doors. Cabinets below the windows contain wrapping 
materials and extra stock. Upon entering the shop, the 
customer may visit each of the “windows” which give 
exceptional display at eye level and permit much closer 
inspection of the goods than does the usual floor counter, 
much of which is obscured from vision if the store hap- 
pens to be well-filled with customers. The salespeople of 
these stores mingle informally with the shoppers and, 
because they are uniformed, are easy to locate when the 
customer has made his selection. 

The display windows of these stores are continued on 
the inside, making it easy for the customer to point out 
candy seen from the outside in passing, if this par- 
ticular candy can not be quickly located by the customer 
in the interior displays. The two Cromwell shops are 
long and narrow and the designer has originated a re- 
markably interesting way to liven up the back end of 
the shops. The rear of each store has been rounded like 
the nave of a tiny cathedral. The walls of this nave are 
lined with circular shelves which cascade down to the 
floor. The entire area is brightly lighted, as are the 
wall-displays. 

The illustrations shown herewith picture the front 
window display which is without background other than 
the shop itself and thus, serves both window shoppers 
as well as customers in the store. The other view shows 
the wall displays. Experience in the two stores has indi- 
cated the public “takes” to the novel and practical fea- 
tures incorporated in them. 


Two Views of the New Retail Candy Shop Recently Opened in 

New York by Cromwell's. At the Left is the Show and Display 

Window which Opens Into the Store. At the Right are the Case- 

ment Window Displays Where Customers May Inspect Stock at 
Close Range. 
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HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


1940 Candy Clinic Selections 


CODE 1H40 
Assorted Chocolates— 
1 1lb.—$1.00 


(Sent in for Analysis No. 4377) 

Appearance of Package: Good. 

Box: Two layer extention type, overall 
embossed gold, name in black, neat 
and attractive looking box. 

Appearance of Box on Opening: Good. 

Coating: Dark and Light. 

Colors: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Dark Coated Centers: 

Orange Creams: Good. 
Glace Walnut: Good. 
Vanilla Buttercream: Good. 
Cherry Cream: Good. 

Fruit Cream: Good. 


Light Coated Centers: 


Glace Walnut: Good. 
Vanilla Buttercream: Good. 
Fruit Nougat: Good. 
Cordial Pineapple: Good. 
Cordial Cherry: Good. 
Molasses Stick: Good. 
Vanilla Stick: Good. 
Molasses Chip: Good. 
Cordial Raisin: Good. 
Panned Filbert: Good. 
Almonds: Good. 

Jordan Almonds: Good. 


Assortment: Good. 


Remarks: Candy was well made and of 


good quality. 


This month’s Clinic is devoted to a 
selection of the outstanding packages, 


bars and assortments which have 
been analyzed during the past year 
by this department. From each class 
of confection examined we have en- 
deavored to choose what, in our 
opinion, represented the best mer- 
chandise offered, taking into consid- 
eration the value of the money, 
quality, workmanship, and appear- 
ance. These have been chosen with 
absolute impartiality and a sincere 
effort has been made to consider 
every factor which might logically be 
considered a determining one. The 
various Clinic reports have been re- 
produced just as they have appeared 
in the original issues.—Editor. 


Review—While this box was sent in for 
analysis it is an outstanding dollar 
box, one of the best that the Clinic 
has examined during the year. Box, 
packing and manufacturing were well 
planned and centers were of the best. 


CODE 1140 
Christmas Stocking— 
442 ozs.—10c 


(Purchased in a retail store, 
Boston, Mass.) 


Appearance of Package: Good. 
Red cheese cloth stocking, red and 


gold printed clip on top. 
Stocking Contained: 

candies. 

Colors: Good. 

Gloss: Good. 

Stripes: Fair. 

Flavors: Fair. 


Assorted hard 


Remarks: This is a cheap novelty at 
10c and one of the best that the Clinic 
has examined this year. Some of the 
flavors were not up to standard but 
too much can not be expected at this 
price. 

Review—Novelty candy packages are 
becoming very popular at prices 
ranging from 10c to 25c. Consider- 
able business can be built up for 
Holidays and many of these cheap 
novelty packages are popular at all 
times. This novelty was well planned 
and very attractive looking. Suggest 
less candy be used and better quality. 


CODE 1B40 
Hard Candy Jar—no weight on 
jar—20c 


(Purchased in candy store, 
Chicago, III.) 


Appearance of Jar: Good. 

Size: Good. 

Jar: High flued, black 
brown and silver seal. 

Colors: Good. 

Stripes: Fair. 

Gloss: Good. 

Flavors: Fair. 


screw 








CANDY CLINIC SCHEDULE 
FOR 1941 


The monthly schedule of the Candy Clinic is listed below. 
When submitting items, send duplicate samples by the Ist 
of month preceding the month scheduled. 


JANUARY—Holiday Packages: Hard Candies 
FEBRUARY—Salted Nuts: Chewy Candies; Caramels 
MARCH—Assorted One-Pound Boxes of Chocolates 
MAY—Easter Candies and Packages; Molded Goods 
JULY—Gums and Jellies: Marshmallows 

AUGUST—Summer Candies and Packages: Fudge 
SEPTEMBER—Bar Goods of all types 

OCTOBER—Home Mades: 5c-10c-15-25c Packages Different 


Kinds of Candies 


NOVEMBER—Cordial Cherries: Panned Goods: Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Consid- 
ered During Year: Special Packages: New Packages 





Remarks: Candy is well made and 
looked good, but flavors are not up to 
standard. Large looking jar, cheaply 
priced at 20c. 

Review—This was a good looking jar. 
It was very attractive as the hard 
candy was well made and had a very 
good gloss. It is surprising to go over 
samples of candy that look very good 
and are manufactured by good candy 
makers and then find the flavors of 
the cheapest kind. Flavors are most 
important in all kinds of candy and 
if they are not good the candy is not 
good. 


Note—It was not possible to pick out 
the “best” Holiday box as all were 
not up to standard. 


CODE 2D40 
Assorted Chews—1 lb.—29c 


(Purchased in a Confectioner’s Shop, 
Oakland, Calif.) 


Appearance of Package: Good. 

Container: Novelty box, folding, in 
the shape of a house. Imprinted in 
a number of colors, Comic slogans 
and saying printed in colors. 

Chews: 

Colors: Good. Green chew had a 
trifle too much color. 

Texture: Good. 

Flavor: Good. 

Remarks: This is a good-looking 
novelty, makes a good appearance 
and should be a good seller at this 
price. 

One of the best candy novelty pack- 
ages we have seen for some time. 

Review—For Chewy Candies we pick 
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this one as the best because the candy 
was well made, had good flavors and 
was in good condition when received. 
Many chewy candies either stick to 
the wrappers or are grained. At 29c 
this is an outstanding novelty box. 


CODE 2P40 
Salted Cocktail Peanuts— 
8 ozs.—2lc 
(Purchased in a liquor store, 
San Francisco, Cal.) 
Appearance of Package: Good. 
Tin: Vacuum type tin, key 
Roast: Good. 
Texture: Good. 
Salting: Good. 
Taste: Good. 
Remarks: A good eating salted pea- 
nut and attractive tin. 
This is the only way to pack salted 
nuts by a large manufacturer to in- 


sure nuts arriving in the hands of the 
consumer in good condition. 


opener. 


Review—These peanuts were good eat- 
ing because they had a good brown 
roast and were salted right. Many 
salted nuts are not roasted enough 
and by the time the consumer gets 
them the salt has come off the nuts. 


CODE 3F40 
Assorted Chocolates—1 lb.—60c 


(Purchased in grocery store, 
Chicago, II.) 
Appearance of Package: Good. 
Box: One layer, extention type, silver 
embossed paper printed in black tied 


on corners with red silk ribbon, cell- 
ulose wrapper. Attractive looking for 
a 60c box. 

Appearance of Box on Opening: Good. 

Number of Pieces: 77, 1 foiled. 

Coating: Dark. 

Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Centers: 

Raisin Clusters: Good. 
Filberts: Good. 

Fruit Paste: Good. 
Molasses Chew: Good. 
Nut Crunch: Good. 
Raspberry Cream: Good. 
Vanilla Cream: Good. 
Mint Paste: Good. 
Chocolate Cream: Good. 
Maple Cream: Good. 
Orange Cream: Good. 
Chocolate Paste: Good. 
Jelly: Could not taste any flavor. 
Filbert Twins: Good. 
Butterscotch: Good. 

Nut Nougat: Good. 
Vanilla Caramel: Good. 
Almonds: Good. 

Assortment: Good. 

Remarks: This is an outstanding box 
at the price of 60c the pound. Candy 
is well made, neatly packed and box 
is attractive. This should be a good 
seller. 

Review—In the 60c class this box was 
outstanding. Assortment and quality 
were of the best and better then we 
find in some dollar boxes. 


CODE 3D40 
Assorted Chocolates—1 lb.—85c 


(Purchased in retail candy store, 
San Francisco, Cal.) 


Appearance of Package: Good. 

Box: One layer, white embossed paper 
printed in blue, outside wrapper of 
white paper tied with a yellow grass 
ribbon, black seal embossed in gold 

Appearance of Box on Opening: Fair— 

See Remarks. 
Number of Pieces: Dark coated 25, 
Light Coated 8, 1 Pecan roll, 4 only 
4 dipped peppermint cream wafers. 

Coating: 

Colors: Good. 
Gloss: Fair. 

Strings: Fair. 
Ttaste: Good. 

Dark Coated Pieces: 

Peppermint Squares: Centers hard. 

Nougat Stick: Good. 

Molasses Mint Chew: Good. 

Chocolate Pecan Chew: Good. 

Almond Crunch: Good. 

Toasted Coconut Top Caramel: Good. 

Pecan Caramel Chew: Good. 

Vanilla Cream: Good. 

Chocolate Caramel Stick: Good. 

Chocolate Nut Fudge: Good. 

Caramel & Molasses Taffy: Good. 

Chocolate Caramel & Coconut Paste, 
Coconut top: Good. 
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Cream Peppermints: Good. 

Half Dipped Peppermint Wafers: 
Good. 

Nonpariel Top Chocolate Fudge: 
Good. 

Light Coated Pieces: 

Chocolate Caramels: Good. 

Pecan Top Coconut Paste: Good. 

Nut Chew: Good. 

Butter Crunch: Good. 

Chocolate Almond Caramel: Good. 

Pecan Roll: Good. 


Assortment: Too small. 
Remarks: Nothing much can be said 


when a box of this kind is sold, re- 
tailing for 25c the pound. 


Review—In the 29c class this box is 


a trifle better then some we have 
examined. The best that can be said 
for any of these 25c-29c boxes of 
chocolates is the candy industry would 
be far better off if this type of candy 
was not on the market. 


CODE 5w40 


Milk Chocolate Hollow Rabbit 
2 ozs.—5c 


(Purchased in a five & ten, 
Chicago, Ill.) 


Appearance of Rabbit: Good. Plain 
cellulose wrapper, blue and white 
printed seal. 

Size: Good. 


: Good Color: Good. 
 sonbeaqeliengrig CODE 5K40 Gloss: Good. 
Remarks: Box is not up to standard atten Ged. 


of this priced candy. Suggest a box Dark Chocolate Moulded Egg Taste: Good, for a 5c seller. 


with some kind of design embossed about 8 ozs.—no wt. stated—40c Remarks: One of the best 5c milk 
in gold. Box would make a better 


appearance if tied with grass ribbon 
and seal and a cellulose wrapper used 
in place of the white paper wrapper. : , . 
Appearance of box on opening was Appearance of Package: Goud. one of the best. The quality of most 
not good as the coconut and non- is cesnie Gattele seller alle of the hollow chocolate pieces is not 
pareils were all over the candy, all cover, paste on of a aaeal yellow up to standard. This piece was mad 
pieces were “dusty” and ruined the check, cellulose wrapper. of good milk chocolate. 
looks of the chocolates. 


chocolate moulded pieces that the 
(Purchased in a retail shop, Clinic has examined this year. 


San Francisco, Cal.) Review—For hollow pieces we find this 


Coating: Dark. 
Candy is some of the best that the Color: Good. CODE 7S40 

Clinic has examined in some time, Gloss: Good. 

= a made and of the finest Decorations: None. Undipped Marshmallows 

quality. If the coconut top and non- Taste: Good. 

pareil pieces were wrapped in cellu- —1 lb.—Il1'%e 
box lose and the box made to look more 
andy attractive, this package should be a 
box very large seller and considerable re- 
xood peat business can be looked for. 


Center: Fruit and nuts: Good. 
Color: Good. (Purchased in a department store, 
Texture: Good. Chicago, Ill.) 
Taste: Good. 

Remarks: A very well made fruit an/ Marshmallows are packed in an open 


Review—This box is superi any : : ; Sea, ee ee a aed sade 
evie S box 1s superior to any nut egg. Good eating and contained face printed folding box, cellulose 


was dollar boxes we have examined this ce ee ‘ 
‘ z : a large amount of fruit and nuts. wrapper. 
ality month. Many times we wonder why 


. > - . . : G 
1 we dollar boxes do not sell as they did _Review—This fruit and nut egg was Color: Good. 
a few years ago. One of the reasons the best because coating and quality Texture: Good. 
is that we find 50c and 60c chocolates of center was of the best. Some fruit Taste: Good. 
in many boxes priced at one dollar and nut eggs contain very little — 
the pound. The consumer has gone or fruit and the cream is tough and 
dry. 


Remarks: A well made and good eat- 
e “ ing marshmallow. The Clinic can 
to 50c and 60c boxes and in most 
cases gets better chocolates then we com tutes @ Uving peels at the paler 


qe ae Gaeer Hemane, CODE 5G40 of 11%c the pound retail. 


: Review—While we question the profit 

CODE 3G40 sir ragg ae es Chicken of this package, we can say these 

spe sont Novelty—no wt. pcs.—no price marshmallows were the best because 
r of Assorted Miniature Chocolates— 


' : : - they were good eating and had a 
> “hase wy » , - 
rass 1 Ib.—25c (Purchased in New York City) good flavor, the texture was excep- 
rold 


tionally good for an undipped marsh- 
mallow. 


not understand how the manufacturer 


Novelty is made as follows: Chocolate 
IIL) chicken is on a stick, stuck in a 
round wood base, three chocolate 
Appearance of Package: Good for this filled plastic pieces are wrapped in CODE 7E40 
priced candy. foil and cellulose, all are held to- 
Box: Light Buf, two layer fll tle. ier _with a rubber band, Amber Assorted Opera Gume— 
and tied with grass ribbon. Hard 1’ ozs.—Se 


ir— (Purchased in a 5 & 10 cent store, 
Oo, 


Chicag 


| 25, 
ra. 


scope, printed in brown, tied with 


blue cellulose ribbon. Retake : 
: ; candy pieces were well made but had 
Appearance of Box on Opening: Good. an imitation flavor that we could not 


Number of Pieces: 61. identify. 


(Purchased in a railroad depot, 
Boston, Mass.) 


Coating: Milk. Chocolate chicken was made from Appearance of Package: Good. 
Color: Good. chocolate hard candy. 
Gloss: Fair. Moulding: Good. 
Strings: Machine. Taste: Good. 

Taste: Fair. 


Candies packed on a printed tray, 

plain cellulose wrapper, printed paper 

; seal. 

Remarks: A neatly made novelty. Sug- Colors: Good. 

Centers: gest flavor be checked up and did : 
Vanilla Cream: Good. not taste good. Very attractive Texture: Good. 
Vanilla Chew: Good. novelty well arranged. Flavors: Good. 
Pink Cream: Could not _ identify 


A Review—For a novelty we pick this one Remarks: The best 5c package of opera 
avor. 


as the best, but, here again, an out- gums that the Clinic has examined 
Maple Cream: Rank flavor. standing package is ruined by cheap this year. 

Vanilla Coconut Cream: Rank flavor. flavors. It pays to buy the best grade Review—This gum package was picked 
Jelly: Could not identify flavor. of flavors as you can ruin the best as the best because the flavors were 


Vanilla Caramel: Fair. candy with a cheap flavor. of the best and the same can be said 
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for the manufacturing. Many opera 
gums eat like rubber and have the 
rankest flavors. 


CODE 7L40 
Assorted Jellies—3 ozs.—5c 


(Purchased in a retail store, 
New York City.) 


Appearance of Package: Good. 

Jellies packed on a_ white board, 
printed cellulose wrapper. 

Colors: Good. 

Texture: Good. 

Flavors: Good. 

Remarks: The best 5c jelly package 
that the Clinic has examined this 
year. 

Review—These jellies were of good 
quality and had a good jelly texture. 
Many so-called jellies we find are 


starch or gelatine gums. Flavors were 
of the best in these jellies. 


CODE 8]40 
Summer Candies— 2 lb.—50c 


(Purchased in a candy store, San Fran- 
cisco, Calif.) 


Appearance of Package: Good. 

Box: One layer, square, tied with red, 
white and blue grass ribbon, name 
embossed in silver. Used as a Fourth 
of July Special. 

Appearance of Box on Opening: Good. 

Contents: 

Cellulose wrapper Pecan 
squares: Good. 


Cellulose wrapped Chocolate Caramel 
& Marshmallow: Marshmallow was 
grained. 


Cellulose wrapped Milk Chocolate & 
Marshmallow: Good. 

Cellulose wrapped Pecan Chew: Good. 
Cellulose wrapped Butter Crunch: 
Good. 

Cellulose wrapped Pecan Chocolate 
NonPareil Wafer & Cream Wafer: 
Good. 

Walnut and Figs: Good. 

Chocolate Caramel Pecan Wafers: 
Good. 

Vanilla Caramel Chew: Good. 
Chocolate Caramel, Vanilla Coconut 
Paste and Brazil: Good. 


Assortment: Good. 


nougat 


Remarks: Candy is well made and of 
the best quality. The best of its kind 
that the Clinic has examined in some 
time. 

Review—We examine many boxes of 
Summer Candies and some are 
pretty “tough” looking when we re- 
ceive them, pieces are stuck together, 
grained, rancid, etc. This box was 
exceptionally good, quality, work- 
manship and packing. 
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CODE 8E40 


Assorted Coconut Candies— 
1 lb.—39c 


(Purchased in a railroad depot, 
Boston, Mass.) 


Appearance of Package: Good. 

Box: One layer, white printed gold and 
brown. 

Appearance of Box on Opening: Good. 

Contents: 

Coconut Bonbons: Good. 

Coconut Bars: Good. 

Toasted Coconut Rolls: Good. 
Toasted Coconut Balls: Good. 
Molasses Coconut Squares: Good. 
Assorted Coconut Squares: Good. 

Assortment: Good. 

Remarks: The best box of assorted 
coconut candies that the Clinic has 
examined this year. Candy is well 
made and good eating. Suggest box 
be wrapped in cellulose as it was 
soiled with finger marks, etc. 

Review—This type of candy is becom- 
ing very popular and when right is 
very good eating. This best was out- 
standing in quality and packing. All 
pieces were good eating coconut 
candy, had a real coconut taste. 


CODE 8D40 
Salt Water Taffy—1 lb.—25c 


(Purchased in a drug store, 
Boston, Mass.) 


Appearance of Package: Good. 

Box: Full telescope. Water and beach 
scene in brown, blue and red, cellu- 
lose wrapper. 

Appearance of Box on Opening: Good. 
Colored wax wrappers used. 

Taffy: 

Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: The best box of Salt Water 
Taffy that the Clinic has examined 
this year, well made and good eating. 

Review—Salt Water Taffy is one of 
the popular candies during the hot 
weather. We find some very crude 
samples of Salt Water Taffy on the 
market, rank flavors, pieces stuck to 
the wrappers, many have a _ strong 
grease taste. This salt water taffy 
was well made, had a good flavor and 
was in fine condition. 


CODE 9K40 


Milk Chocolate Caramel Peanut 
Bar—1'% oz.—5c 


(Purchased at a candy stand in a 
terminal, San Francisco, Cal.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine printed yellow, blue 
and red, piece of foil under wrapper 
on top. 


Coating: Good. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: One of the best bars of its 
kind. A number of bars on the mar- 
ket are much larger but are not of 
the quality of this bar. 

Review—We examine many bars of this 
kind and find as many qualities. This 
bar was well made, of good quality 
and workmanship. 


CODE 9N40 
Almond Crunch—!2 oz.—5c 


(Purchased in railroad terminal 
San Francisco, Cal.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Foil, printed in green and 
black. 

Coating: 

Dark: Good. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: Bar is of good quality, well 
made. One of the best 5c crunch bars 
that the Clinic has examined in some 
time. 

Review—For a crunch bar we pick this 
one as the best because it is a real 
crunch bar, well made and good eat- 
ing. Many bars on the market are 
called crunch bars but we find them 
to be hard candy and some have a 
texture similar to fudge. 


CODE 9Y40 


Chocolate Fudge Bar— 
2% ozs.—5Sc 


(Purchased at a subway station 
New York, N. Y.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Plain cellulose, gold seal, 
printed in blue. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: One of the best 5c fudge 
bars that the Clinic has examined 
this_ year. 

Review—For a fudge bar we pick this 
one as the best. The texture and 
flavor of real fudge. Some fudge 
bars have a texture like a grained 
caramel and some are tough and 
haye a strong condensed milk flavor. 
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CODE 9GG40 


Chocolate Coated Coconut Bar— 
2% ozs.—3 for 10c 


(Purchased in a cigar store, 
New York, N. Y.) 
Wrapper 


Appearance of Bar: Good. 


printed cellulose, silver, blue and 
brown. 
Coating: 

Dark: Good. 
Center: 


Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: For size and quality this is 
the best coconut bar on the market 
at this price. 

Review—Coconut bars are coming to 
the front again and there are large 
numbers on the market. This bar 
had a fine coconut taste and coconut 
was soft and good eating. Many co- 
conut bars contain coconut that is 
hard and tasteless. 


CODE 11D40 


Assorted Creams and Soft Centers 
—8 ozs.—25c 


(Purchased in a drug store, 
Boston, Mass.) 


Appearance of Package: Good. 
Box: One layer, white printed in green 
and gold, cellulose wrapper. 
Appearance of Box on Opening: Good. 
19 pieces. 
Coating: Dark. 
Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 
Center: 
Chocolate Fudge: Good. 
Cream Brazil: Good. 
Buttercream: Good. 
Pineapple Jelly: Fair. 
Lime Jelly and Cream: 
Cream: Too hard. 
Flavor: Good. 
Vanilla Nut Fudge: Good. 
Molasses Coconut Cream: Good. 
Raspberry Cream: Good. 
Maple Walnut Marshmallow: Good. 
Vanilla Marshmallow: Good. 
Peppermint Cream: Good. 
Wintergreen Cream: Good. 
Orange Cream: Good. 
Lemon Cream: Good. 
Wee Bit Peppermint Cream: Good. 
Mint Jelly: Good. 
Assortment: Fair. 
Remarks: Candy was of good quality. 
Suggest some hard and chewy pieces 


be added as box contained too many 
creams. 
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IMITATION APPLE FLAVOR 








Use this interesting new flavor which is now 
obtainable for every flavor use. 


@ For HARD CANDY and CHEWING GUM use — 








Concentrated imitation HARD CANDY type $2.00 pint 
@ For GUM DROPS, CANDIES, and JELLIES use — 
Concentrated imitation STANDARD type $1.50 pint 
@ For GELATINE POWDERS and PUDDINGS use — 
SUPER concentrated imitation type $2.50 pint 
Review—We consider this the best 25c CODE 11M40 


package of this kind because the 
others examined were not of good 
quality. While this box may con- 
tain too many creams they were well 
made and good eating. Considerable 
added business can be built up with 
a box of this kind if the candy is 
good and neatly packed. 


CODE 11040 


Chocolate Peppermints—3 2 ozs. 
—10c 


(Purchased in a railroad depot, 
Boston, Mass.) 


Appearance of Package: Good. 

Box: One layer, green printed in black 
printed gold seal. 

Appearance of Package on Opening: 
Good. 

Coating: Dark. 

Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 

Center: 

Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: The best 10c box of choco- 
late peppermints that the Clinic has 
examined this year. Well made and 
of good quality. 

Review—We examine many boxes of 
chocolate peppermints during the 
year and find some very poorly made, 
and that have rank peppermint flavor. 
This package of peppermints was 
well made, had good texture and a 
very good peppermint oil was used 
in the center, also was coated with a 
very good chocolate coating. 


Caramelettes—2 ozs.—5c 





(Purchased in a drug store, 
Chicago, III.) 


Appearance of Package: Good. Yellow 
folding box open face center, printed 
in red. 

Pieces are in cellulose bag. 

Coating: Light: Good. 

Center: Vanilla Caramel. 

Texture: Good. 
Color: Good. 
Taste: Good. 

Remarks: The best panned chocolate 
caramels that the Clinic has ex- 

amined in some time. Piece is well 
made and good eating. 

Review—This package was considered 
the best of its kind because it was 
well made and the quality was good. 


CODE 11840 


Orange Slices—42 ozs.—10c 





(Purchased in a candy store, 


New York, N. Y.) 


Appearance of Package: Good. 
Orange slices are formed in the shape 
of an cellulose 


silver seal printed in blue. 


orange, wrapper, 
Color: Good. 

Texture: Good. 

Taste: Good. 


Remarks: A neat and attractive orange 
slice package. Slices are well made 
and had a good orange flavor. 
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PATENTS 


The following memorandum relating to Patents is made 
available through an arrangement with James Atkins, 
registered patent attorney, Munsey Building, Washington, 
D. C. The trade-marks were recently published by the 
U. S, Patent Office and, if no opposition thereto is filed 
within 30 days after the publication date, the marks will 
be registered. 


Dispensing Mechanism of Popped Corn into Candy Fioss 
or the like 
2,198,152 

Charles H. Cooley and Reginald B. Smith, Wichita, Kans. 


Application June 17, 1939, Serial No. 279,726. 4 Claims. 
(Cl. 107—4) 




















- 
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1. In combination with a candy floss machine a mechan- 
ism comprising a popped corn container, a rotatable dis- 
tributor to receive popped corn from the said container, 
means to control the flow of the popped corn from the con- 
tainer into the distributor and power actuated means to 
rotate the distributor to eject the corn by centrifugal force 
while the candy floss machine is ejecting floss, the floss and 
popcorn moving in substantially the same path as they 
leave their respective source of ejection to mix the corn and 
floss together. 


Method of Preparing Grained Confections 
2,199,887 


Albert A. Lund, New York, N. Y. No Drawing. Application 
September 27, 1934, Serial No. 745,833. Renewed April 6, 
1939. 6 Claims. (Cl. 99—134) 

1. The method of preparing a grained confection which 
comprises preparing a solution of dextrose and sucrose, the 
latter being in sufficient quantity to supply an excess of 
syrup in the finished product, cooling and adding seed to the 
solution, subjecting the mixture to vigorous agitation 
whereby a distribution of crystal nuclei throughout the mass 
is effected, but whereby the fluid consistency of the mass 
is not destroyed, and thereafter permitting crystallization 
to continue spontaneously. 


Depositing Machine 
2,202,917 


Robert J. Oswalt, Danville, Ill., assignor to Fred W. Amend 
Co., Danville, Ill., a corporation of Illinois. Application 
January 18, 1940, Serial No. 314,377. 5 Claims. (Cl. 
107—1) 








1. In combination with a candy making machine, a main 
hopper having a plurality of spaced discharge ports at the 
bottom thereof, an auxiliary hopper having a plurality of 
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spaced discharge ports fitted into and removable from the 
main hopper, and a plurality of connections leading from 
the ports in the auxiliary hopper to selected discharge ports 
in the main hopper. 


Method of Forming Frozen Confections 
2,204,495 


James E. Hogue, Hot Springs, Ark., assignor to Joe Lowe. 
Original application May 2, 1932, Serial No. 608,808. Di- 
vided and this application April 5, 1933, Serial No. 664,584 
Claims. (Cl. 107—54) 





6. The method of molding and handling individual frozen 
confections which consist in placing the confection material 
to be frozen in a plurality of mold cavities, placing a rod 
in each mold cavity so that the lower portion of the rod 
is immersed in the confection material, freezing the confec- 
tion material whereby it becomes bonded to the rods and to 
the mold walls, breaking the bond between the mold walls 
and the confection material, simultaneously withdrawing all 
the rods with a molded confection congealed on each rod, 
and simultaneously exerting pressure on the tops of the 
confections for forcing them from the rods in a single 
operation. 


Apparatus for Simultaneously Cutting a Plurality 
of Confectionery Products 


2,204,519 


William J. Taylor and Carroll A. Hennessy, Syracuse, N. Y., 
assignors to Joe Lowe Corporation, New York, N. Y., 
4a corporation of Delaware. Application October &8, 
1938, Serial No. 233,956. 10 Claims. (Cl. 107—21) 






































1. Apparatus of the class described comprising a sup- 
porting structure having a slotted table mounted thereon, 
reciprocating knife carrying frames carrying a plurality of 
alternately spaced reciprocating cutting knives which oper- 
ate through the slot in said table, means for reciprocating 
said knife carrying frames, and, in combination therewith, 
a movable carriage member having a material supporting 
structure that is adapted to be passed between and through 
side cutting Knives, said supporting structure having means 
for receiving a block of material containing a plurality of 
longitudinally spaced and outwardly projecting handle 
members protruding therefrom which is to be cut simul- 
taneously into a plurality of individual pieces each con- 
taining a handle member when the same as passed between 
said knives, and means for maintaining said projecting 
handle members spaced from the top of said slotted table 


Process of Retarding Fat Bloom at the Surface of Chocolate 
and Chocolate-Coated Products, and the Resulting Product 


2,216,660 


Leon Russell Cook and John Harding Light, Lititz, Pa., 
assignors to Wilbur-Suchard Chocolate Company, Inc., 
Lititz, Pa., a corporation of Pennsylvania. No Drawing. 
Application January 30, 1939, Serial No. 253,684. 9 
Claims. (Cl. 99—23) 

1. The process of retarding fat-bloom at the surface of 
chocolate and chocolate-coated products which comprises 
bringing into contact with at least a portion of the cocoa- 
butter of said product prior to the final hardening thereof 
an oxide selected from the group consisting of an oxide of 
nitrogen, sulphur dioxide, and converting by said oxide at 
least a portion of the oleic acid radical into the elaidic 
acid radical sufficient to raise the melting point of said 
cocoa-butter to reduce appreciably its tendency to recrystall- 
ize on the surface of said chocolate products but insufficient 
to raise it appreciably above body heat. 
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from Confection Making Apparatus 
ports 2,204,496 
James E. Hogue, Hot Springs, Ark., assignor to Joe Lowe. 


Application April 25, 1933, Serial No. 667,844. 3 Claims. 
(Cl. 107—8) 
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rod 1. A confection making apparatus comprising a portable 
rod earrier, pins depending from said carrier in spaced relation 
ifec- for supporting a series of confections bonded to said pins, 
id to a plate having a series of open ended elongated slots ex- 
valls tending across said plate in parallel spaced relation, said 
gz all slots being spaced at intervals corresponding to the distance 
rod, between pin centers, said plate being slidably insertable 
the between said carrier and the tops of confections bonded 
ngle to the pins, and said plate being slidable longitudinally 
along the pins to exert pressure on the tops of all con- 
fections at the same time thus breaking the bond between 
the pins and confections and stripping all confections off all 
pins in one operation. 
Candy Wrapper 
E = 2,205,210 
Se 
r (8. Theodore Rudolph Latour, Kenmore, N. Y., assignor to E. I. 
du Pone de Nemours & Company, Wilmington, Del., a 
corporation of Delaware. No drawing. Application July 
1, 1939, Serial No. 282,436. 2 Claims. (Cl. 91—68) 

2. A transparent sheet wrapping material for sticky 
candy comprising essentially a sheet of regenerated cellu- 
lose having a moistureproof coating thereon, said coating 
comprising essentially 54% of ethyl cellulose etherfied in 
the range 41% to 51% ethoxy! film former and 6% of mois- 
tureproofing agent together with 25% of resin blending 
and 15% of plasticizer. 

Candy 

2,221,373 
Jesse K. Farley, Jr., Evanston, Ill. No Drawing. Application 
June 14, 1940, Serial No. 340,469. 4 Claims. (Cl. 99—134) 

3. Candy having a jelly center and a smooth colored 
translucent coating, said center being clouded to reduce 
transmission of light through the center and its coating, 
whereby the color effect of the coating is produced sub- 
stantially entirely by reflected light. 

Method and Means for Testing Sugar 
2,226,282 
Herman Jacobius, New York, N. Y. Application May 24, 
1938, Serial No. 209,697. (Cl. 23—230) 
4 
—— fsa) 
sup- Indicate 
eon, MCales , 
y of Ly Yallos tobe 
per- After Heating 
ting 
ith, 1. The method of detecting the presence of sugar in a 
ting solution which consists in drying Benedict’s solution on an 
ugh impregnated inert heat resisting material, then applying 
ans a sample of the solution to be tested to the dried material, 
y of and subjecting it to heat, whereby the presence of sugar is 
ndle indicated by the development of a yellow color on the 
nul- material when so heated. 
-on- 
+ end Safety Handle for Confections 
ble. 2,211,197 
Edward E. Cahoon, Racine, Wis. Application September 15, 
1 1938, Serial No. 230,023. 4 Claims. (Cl. 99—138) 
ate 
luct 
Pa., 
nc., 
ing. 
9 
» of 
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oa- ’ P _ : 
eof 1. A lollipop stick comprising: a handle portion and a 
. of portion adapted to be embedded in the body of a lollipop, 
~~ said stick portions being of substantially the same cross 
idic sectional dimensions; and a diagonally extending neck of 
aid smaller cross sectional area connecting said portions and 
all- extending at an angle to the longitudinal axis of the stick 
ent sO as to give way readily upon the application of any undue 
force on the handle portion in any direction while the em- 
bedded portion is held. 
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Fudge Type Candy 
2,210,856 
Arthur P. Hellwig, Hartsdale, and Emil G. Fisher, New 
York, N. Y., assignors to American Maize-Products Com- 


pany, a corporation of Maine. No Drawing. Application 
July 19, 1938, Serial No. 220,000. 4 Claims. (Cl. 99—134) 


1. A composition for making substantially non-sticky, 
fine-grained fudge, comprising an uncooked blend or dry, 
discrete fine particles of solidified starch conversion syrup, 
and the usual sugar and other essential fudge constituents 
in predominantly separate particle forms without substan- 
tial agglomeration of the solidified syrup parti¢les with the 
other constituents, said solidified syrup particles being 
physically dispersed throughout the blend and comprising 
about 15% to 65% maltose and dextrose and the remainder 
principally dextrins, the dispersed solidified syrup particles 
providing a porosity characteristic to the composition con- 
ductive to smooth fine-grained texture and inhibiting mask- 
ing of the flavor and physical properties of the other 
constituents, said composition being further characterized 
by forming upon the addition of liquid and application of 
slight heat a true fudge which has a non-sticky but fine 
grained structure and which will maintain over a period of 
time substantially greater softness and freshness than fudge 
made with liquid corn syrup. 


Biltmore Hotel, Roanoke, 
To House S. W. C. A. Convention 


Selection of the Biltmore hotel, Roanoke, Va., as the 
headquarters of the annual convention of the Southern 
Wholesale Confectioners Association, July 10 to 12, was 
announced by Sidney Grossman, S. W. C. A, president, 
following his visit to the Atlanta headquarters of the 
association in late November. The Biltmore has already 
be designated as the headquarters for the joint meeting 
of the National Confectionery Salesmen’s Association 
and the Southern Salesmen’s Candy Club. For the re- 
mainder of the present fiscal year of the association, 
President Grossman has outlined a five-point program 
for the association: First, to encourage local cooperation; 
second, to continue opposition to the so-called candy 
racket; third, to encourage jobber-manufacturer co- 
operation toward the adoption of selective selling to 
raise the profit standards of the Industry; fourth to aid 
jobbers in adjusting themselves to the rapidly changing 
economy which has been brought on by the world crisis; 
and fifth, to work with the President of the United 
States for national preparedness. 


October Sales 
Up 11 Percent 


Sales of confectionery and competitive chocolate prod- 
ucts were 1] percent greater in October, 1940, than dur- 
ing the same month last year, acording to figures released 
by the Department of Commerce, Bureau of Census. 
For the 10 months’ period ending Oct. 31, sales were 8 
percent ahead of the same period in 1939. The gain of 
3 percent from September to October was contrary to 
the seasonal decline experienced in the past several 
years. Sales by manufacturers of chocolate products, 
competitive to confectionery, continued to record the 
largest gains over last year, increasing 18 percent over 
October 1939, and 15 percent over the first 10 months 
of last year. 


At this writing no startling developments have come 
out of the hearing on Chocolate Standards now going 
on in Washington. J. W. Sale, government expert on 
Cocoa and Chocolate, was the first principal witness to 
testify. Following his testimony, the hearing was re- 
cessed to give industry representatives an opportunity 
to prepare for cross-examination. The cross examination 
was scheduled for the reconvened session on December 11. 
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SDUTORIAL 


Barometer 


HE Keeley Institute in Dwight, Illinois, is an insti- 

tute which claims to rehabilitate persons who have 
become habitual and chronic victims of John Barley- 
corn. Over the course of years since it began its work 
in 1890, the Institute has become a sort of barometer 
of business conditions. Ever since its beginning, the 
Institute’s enrollment has gone up preceding periods of 
national prosperity, and down when depression was on 
the way. The management of the institution has even 
published a chart based on its enrollment in relation 
to the rise and fall of the business curve. 

According to reports, the Institute has its biggest en- 
rollment this year and new members are still coming 
in, almost daily, The doctors of the Institute point to 
this as their best evidence that we are headed for a big 
boom. 

Fortunately, the Candy Business does not have to look 
to the rise and fall in drunkenness to foresee good or 
bad business. The pattern of candy consumption follows 
so closely the rise and fall of national income that any 
index tracing this rise and fall will tell candy manu- 
facturers what to expect. The candy business can do 
something for liquor habituees, however, for it is a 
well-known fact that “reaching for a sweet instead of 
a highball” will, in most persons, completely obliterate 
the appetite for a sip of spiritus frumenti. 


Year's End 


OW that the big holiday production season is over 

for most confectionery manufacturers, they have 
a sort of “breather” before they get into full production 
once more on Easter and other early-year holiday goods. 
This is the time when productions departments take 
stock of their mechanical equipment, individual machines, 
production line layout, and any trouble spots that may 
have arisen during the Fall, but which could not be 
corrected permanently then because of the need for con- 
tinued, uninterrupted operation. This, then, would seem 
to be one of the times of the year when the Supply 
Firms and their sales force ought to be comparatively 
busy. 

In many firms, sales meetings are held during these 
early weeks in December. The idea behind such meet- 
ings is, of course, to acquaint the salesmen with new 
lines, new policies, and the sales program for the coming 
year and, incidentally, to offer “the boys” a bit of holi- 
day cheer. We have sometimes wondered whether the 
month of December is a good time to hold such meetings. 
Would it not be more advantageous, especially for ma- 
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chinery and equipment manufacturers, to get these 
meetings out of the way in November? Thus, their 
sales representatives would be free to cover their pro- 
spects intensively during the slight lull and perhaps come 
back with enough business that could still be put on 
this year’s statement to make a considerable difference 
on the books. 

If “the boys” still need their Christmas blow-out, the 
most logical period for that would be the days between 
Christmas and New Year. On the other hand, maybe 
the business they got during the lull would make them 
forget all about the customary party “on the house.” 


Chocolate Hearings 


AS this is written, the manufacturers of chocolate 
and a good many candy manufacturers who make 
their own chocolate are sitting in on the Chocolate 
Standards hearing in Washington, Our information is 
that the hearing will continue for at least three weeks 
or more. Out of this hearing will come the standards 
governing chocolate used by itself, or as an ingredient 
for candy, bakery goods, etc. until revised or replaced 
by a new set of standards. 

In our January issue we will bring an article on 
Chocolate by no less an authority than Robert Whymper, 
who is perhaps one of the world’s greatest authorities on 
Cacao and Chocolate. Mr. Whymper has not yet indi- 
cated exactly what specific subject with reference to 
Chocolate he will discuss, but realizing his broad knowl- 
edge of the technical and economic aspects of Cacao, we 
can promise that his article will be a most important 
contribution to the technical, literature on the subject. 
Don’t miss it. 


We Approach A Milepost 


URING 1941, THe MANUFACTURING CONFECTIONER 

will celebrate its 20th Anniversary. Plans now being 
formulated are designed to make this an all-industry 
occasion. We do not intend to publish a special edition, 
as such, but will devote one of our regular monthly 
issues to a sort of historical “look-over-the-shoulder” 
covering the 20 years of our activity in behalf of the 
confectionery manufacturers and their suppliers. We 
invite your participation in this event. Specifically, we 
ask that readers contribute historical data covering their 
own firms and of the Supply Firms we ask their co- 
operation in making this one of the outstanding single 
events in the history of confectionery business publishing. 
Detailed information may be obtained from our two 
offices, in Chicago and New York. 


THE MANUFACTURING CONFECTIONER 
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Supply Firm Head 
Celebrates 90th Birthday 


NE of the West 
Coast’s leading 
confectionery supply | 
jobbers celebrated his | 
90th birthday in No- | 
vember. We refer to 
Luigi DeMartini, head 
and founder of the L. 
DeMartini & Co., San 
Francisco, Cal., sup- 
pliers of nutmeats and | 
glaced fruits and fruit | 
specialties to confec- | 
tionery manufacturers. | 
Mr. DeMartini was | 
born in Genoa, Italy, 
on Nov. 9, 1850. He 
came to the United 
States at the age of 18 | 
months. His father had 
been an army officer, 
but became a gardner in Central Park, New York, upon 
his arrival in this country. At the age of 12, Luigi ran 
away from home and tried to become a drummer boy in 
the Civil War, but his father nipped this idea in the bud 
and sent the boy to Havana “for the duration.” He re- 
turned to New York after Lee’s surrender and became 
interested in the marble cutting business. 

In 1872, he struck out for California, where he prac- 
ticed his own trade for several years. However, in 1876 
he put all of his available cash into a nearly defunct 
candy business owned by friends, and this was the start 
of the present company which is among the largest con- 
fectionery supply houses in the U. S. 

Mr. DeMartini was one of the first to make glace fruit 


in the West. The business started at 122 Post St., San 
Francisco, with no employees. Today the imposing 
institution is situated at 275 Branan St., where more 
than 200 men and women are employed. Still president 
of the company and remarkably active for his years, 
Mr. DeMartini considers himself a “slacker” because 
he devotes only three days a week to business. Associated 
with their father in the business are his four sons, John, 
Joseph, Louis and Walter. Mr. DeMartini is one of the 
founders of the old Italian-American bank, in San Fran- 
cisco, and is honorary chairman of Union Sugar. 


Luigi DeMartini 





Evidence of increasing solidarity in business relations 
between this country and South America was shown in 
announcement recently of automatic packaging ma- 
chinery orders received by Package Machinery Company. 
Orders included candy bar wrapping machines for 
Mexico and Panama, and sugar tablet wrapping machines 
for Montivideo. Interesting is the fact that these orders 
have come from new rather than old customers. 
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Blanke-Baer Announce 
Grapes for Dipping 


Something new in the line of dipping fruits was an- 
nounced recently by the Blanke-Baer Extract and Pre- 
serving Co., St. Louis, Mo., when the company sent out 
a bulletin describing its Concord flavor dipping grapes. 
These grapes are produced by soaking seedless white 
California grapes in the company’s pure concord grape 
puree. The flavor soaks through and through the grapes. 
The puree in which these grapes are soaked and packed 
may also be used to flavor fondant in which grape cor- 
dial is dipped. This will make a “double rich” flavor. 
A firm outer skin makes the dipping grapes as solid and 
easy to dip as cherries. The company’s claim to popu- 
larity for the new dipping fruit is based on the success- 
ful grape flavored products which the public has accepted 
widely, such as grape drinks of various kinds, jellies, etc. 
Samples of these dipping grapes may be obtained from 
the company. 


Guenther of Fritzsche 
Foregoes Foreign Jaunt 


Instead of his customary trip abroad to supervise 
production at the company’s factory in Seillans (Var), 
France, Dr. Ernest Guenther, chief research chemist 
of Fritzsche Brothers, Inc., New York, spent most of 
the summer and early fall completing field investigations 
on the production of essential oils in the U. S. These 
and similar investigations have brought him during 
the past 16 years to nearly every corner of the earth. 
His most recent studies in the U. S. have taken him to 
the producing regions of peppermint, spearmint, worm- 
wood, tansy, erigeron, sassafras, cedarwood, sweet birch, 
wintergreen, dill and other domestic oils. 


Howard A. Marple, editor of the Monsanto Magazine, 
house organ of the Monsanto Chemical Co., St, Louis, 
Mo., was recently elected sales director for Missouri of 
the Southwestern Association of the Industrial Editors 
Association. 





Maxwell Tausek, head of the syrup and molasses firm 
of the same name at 120 Wall St., New York, died at 
his home in Lynbrook, L. I., November 30. Mr. Tausek, 
who had been in the syrup and molasses business since 
1897, was prominent in fraternal and club affairs in his 
resident city. 


Howard Dygert, formerly sales executive with the 
Reynolds Metals Co., has been named sales and promo- 
tion manager of the foil division of Milprint, Inc., Mil- 
waukee, Wis. 





Directors of the Wm. Stange Co., Chicago manufac- 
turers of seasoning, food specialties and certified food 
colors, recently voted payment of a bonus approximat- 
ing three weeks salary to each of 78 employees with six 
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months or more service with the company, This marks 
the ninth consecutive year the bonus has been paid, and 
the sales volume of the company has increased every 
year since the plan was inaugurated, according to 
William B. Durling, president, and F. M. Hartigan, secre- 
tary-treasurer of the company. 


Automatic Dehydrator 
Put on Market 


An automatically-operated, self-contained dehydrator, 
embodying the principle of removing moisture from the 
air by adsorption without resorting to low temperature 
cooling, has just been announced. The equipment em- 
ploys silica gel, capable of adsorbing up to 40% of its 
weight in moisture, as the dehydrating substance. The 
dehydrator is particularly adaptable to manufacturers 
of candy, where it is desirable to maintain humidity con- 
ditions independently of dry bulb conditions. The unit 
is available in four sizes, utilizing gas or steam heat 
for activation. 


Fritzsche Installs New 
Flavor Testing Laboratory 


Expanding its service facilities to include observation 
and study of flavors under actual conditions of manu- 
facture, Fritzsche Bros., Inc., New York, announce the 
installation of a modern, fully-equipped flavor testing 
laboratory and experimental kitchen. This new unit 
will be under the direction of Miss E. M. Hanff, whose 
extensive training and experience in this specialized field 
have been acquired here and abroad, The laboratory 
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Flavor Testing Laboratory Installed Recently by Fritzsche Bros., 
New York, Providing Facilities for Study of Flavoring Effects 
Produced in the Finished Product. 


of confections. Its work will supplement that of the 
company’s research and flavor laboratories by providing 
facilities for pre-testing and further study of flavoring 
effects actually produced in the finished product, using 
recommended ingredients under prescribed conditions of 
manufacture. 


Frederick C. Renner, assistant manager of the New 
York branch of the Monsanto Chemical Co., has been 
promoted to the position of assistant manager of sales 
of the company’s organic chemical division, with head- 








is equipped for small-scale manufacture of all varieties 





quarters in St., Louis, Mo. 





“MAKE MORE MONEY and better. 
candies by switching to SWEETOSE 




































Profits turn upward and candy qualities _ pipe lines, and kettles. Sweetose is 3 times 
improve for manufacturing confectioners as fluid as ordinary corn syrup. 

who switch to Sweetose, the new corn 4. improves taste of candies — Sweetose 
syrup that’s sweet enough to replace all provides needed sweetness and accents 
corn syrup and all or part of sugar. Actual other flavors. 

experience shows the use of Sweetose 
saves as much as 20% in cooking and 
handling time. And candies made with 
Sweetose have better taste, better texture 
and longer shelf life. Here are six big loss from retum goods. 
reasons why it will pay you to switch 

to Sweetose: SWEETOSE is twice as sweet, 3 
1. Cuts mansiecturing escte—Sweetcse re- times as fluid as ordinary corn syrup 
places all corn syrup, invert sugar syrup, 
and all or part of sugar. 


5. Improves texture—With proper handling 
it is impossible to make a tough piece of 
candy with Sweetose. 


6. Lengthens shelf-life of candy — Reduces 











WHY OONT YOU WRITE 
TODAY FOR FULL DETAILS 


asouT SWEETOSE ? 


2. Saves time and lowers costs — Sweetose 
permits faster cooking and faster whips. 


3. Makes handling easier in storage tanks, 
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Candy Manufacturers! 


A DS minder! 


BE SURE TO INCLUDE 
CANDY BUYERS’ DIRECTORY 
IN YOUR ADVERTISING 
BUDGET FOR 1941! 

















No medium offers you as com- 
plete coverage of your market, 
over as long a period of time, 
for so little money* 


Write us to save your space 
for the 1941 Edition. 
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THE CONFECTIONERY BUYER 


Published by THE MANUFACTURING CONFECTIONER 
400 West Madison Street :: :: Chicago, Il. 


*In the hands of 9,000 candy buyers for a whole year—and only ONE 
advertising insertion to pay for! 
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Clayton— 


(Continued from page 16) 


that by any method of keeping this chocolate I do not 
know, but this action has been brought, with the hazards 
involved, against the manufacturers and I am satisfied 
that the manufacturers have not been guilty of any neg- 
ligence in this case.” 


This judgment would appear to set out very clearly 
the position of the English manufacturer, and to place 
the onus on the retailer, wherever it could be shown that 
the infestation took place after the good were delivered 
to the retailer’s shop. Unfortunately members of the pub- 
lic usually think that “maggoty” chocolate means that 
the manufacturer has used inferior food materials or 
old stock to manufacture his chocolate, or else has left the 
chocolate too long in storage. 


The only perfect protection would be packing in sealed 
tins or other containers with no cracks or crevices 
through which a minute newlyhatched larva could enter. 
But this would mean a considarable increase in cost and 
probably an inconvenience to the customer. In view of the 
fact that the insects concerned are well established in 
America, as in most other countries, it is not surprising 
that manufactured chocolate bars, like so many other 
food materials, should be affected by circumstances out- 
side the manufacturer’s control. The suprising thing is 
that retailers and others do not look upon chocolate and 
confectionery bars as a perishable commodity, like most 
other food products, but seem to think that very little 
care is needed to keep chocolate bars wholesome and free 
from insects. Since the opposite is true, it devolves upon 
the manufacturers to educate the retailers and other 
handlers of their products as to the best methods of stor- 
age to prevent deterioration. 





CONFECTIONERS’ BRIEFS 


Baltimore Candy Men 
Dine-Dance, Dec. 14 


The 13th Annual Joint Banquet of the Baltimore candy 
manufacturers, jobbers and salesmen, sponsored by the 
Confectionery Salesmen’s Club of Baltimore, Md., will 
be held on Dec. 14, at the Lord Baltimore Hotel, accord- 
ing to an announcement received from Thomas V. Watts. 
An attendance of close to 500 is expected. The commit- 
tee in charge includes: Harry Gerwig, chairman; W. R. 
Rose, J. W. J. Suter, William C, Meyers, William J. 
Kirwan, Thomas V. Watts, Sasha Spector, and Milton 
Rodberg. 





Annual Christmas party of the New England Confec- 
tioners Club will be held at the Copley Plaza hotel, 
Boston, on Dec. 18, according to M. H. Brown, secretary. 
Some 400 guests are expected from the ranks of manu- 
facturers, jobbers, and salesmen, 


Traveling Sales Meeting 


Instead of having one annual sales meeting at the home 
office, the executives of the Sweets Company of America, 
Hoboken, N. J., this year are holding a series of meetings 
in several larger cities in various parts of the country. 
The junket began early this month and will be completed 
on December 20, with meetings for the Eastern repre- 
sentatives in New York on that day. Cities covered 





Just IMAGINE— 


Trying to make Profits in these times with 
Obsolete or Inefficient Chocolate Coating 
and Cooling Equipment! 


YET—Many Manufacturers are trying to 
do that very thing! 


The Present Demand is for Higher Quality 
Chocolates but at Lower Prices. 


You cannot meet this demand with Obso- 
lete or Inefficient Equipment and continue 
to show a Profit, but— 


GREER MACHINERY 


will enable you to do so! 


THE NEW 
GREER CHOCOLATE 
COATING MACHINE — 


Embodies the first real improvements 
which have been made in chocolate 
coating machines in years! 


Chicago—43 E. Ohio St. J. W. GREER co. 


Cambridge, Mass. 
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A Complete Pectin 
Product for Making 
Jellied Candies 


\ to Mae 
‘NOTHING 
/| to Add 


SPEAS MFG. CO 








CITRIC ACID 


TARTARIC ACID 


CREAM OF TARTAR 


SODIUM CITRATE 


PFIZER 
QUALITY 


Est, 


Manufacturing Chemests 


CHAS. PFIZER & CO., INC. 
81 MAIDEN LANE, NEW YORE, N. Y. 
444 GRAND AVE., CHICAGO, ILL. 








include: Denver, Chicago, New Orleans. Included in the 
party are: Bert Rubin, president; Neddie Cloth, secre- 
tary; Aleck Abrahamson, vice president; Sam E, Rich, 
assistant sales manager; Richard Bouton, advertising 
department; and N. B. Norman of the Biow Company, 
advertising agency. 


See Candy Company has built a new, larger building 
on Market street, San Francisco. The company expected 
to occupy the new site before the heavy holiday rush. 


Frantz Candies, Inc., Lancaster, Pa., has announced 
plans to erect an $18,000 warehouse adjacent to its plant 
at Grant and Cherry streets, Lancaster. 


Articles of incorporation of the Taffy Shop, Inc., have 
been filed for record in Muncie, Indiana. The new com- 
pany expects to engage in the manufacture and sale of 
candy, confections and kindred products, both wholesale 
and retail. Incorporators are: Carl A, Nottingham, 
Muncie; R. Lowell Slack, Larimer, Colo.; and James E. 
Slack, Riverside, Cal. 


Five New Members 
For Production Club 


Five new members were received by the Chicago 
Candy Production Club held Dec. 2, at the Four Seasons 
Sportsmen’s Club. They include: Andrew G. Kanelos, 
head of Andes Candies, Harry Haskell, Wood & Selick; 
Charles Wilbur, Armour and Co.; Edward E. Feight, 
Food Materials Corp.; and H. J. Wiswell, Durkee Famous 
Foods. At the January meeting, to be held Jan. 6, the 
Club will elect its new officers for the coming year and 
will plan the annual Ladies’ Night, to be held in 
February. 


Mrs. Nan Sheppy of Nan Sheppy Candies, Buffalo, 
N. Y., was married on Thanksgiving Day to Albert 
Hippler, Jr., of Cleveland, Ohio. The couple will make 
their home at 14 Granger Place, Buffalo. The wedding 
was attended by most of the Candy trade in Buffalo. 


One of our charter subscribers, Henry M, Heubusch, 
head of the Heubusch Co., Buffalo confectionery manu- 
facturers, died suddenly on December 9. 


“The Story of Modern Industrial Weighing” is a 
new booklet which has just been published by the 
Exact Weight Scale Co., Columbus, Ohio. In picture and 
text material it tells about the many types of scales 
being used in industry today and shows numerous scenes 
in well-known plants where the scales are used for a 
variety of purposes. 


Jacketed Mixer 
For Syrups 


A mixer to provide for speedy dispersion and solution 
of mixed ingredients in comparatively large quantities 
has just been brought on the market. The mixer may be 
used on chocolate liquor and a heating packet for steam 
is provided, since heat is an essential part of the mixing 
operation. 

However, for other operations this same mixer can 
be used not only for mixing under high temperature, but 
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for fast mixing of large charges at low temperatures, if 
a brine circulation system were also attached. With 
a capacity of 1,500 gal. of liquid, the mixer is of welded 
steel construction, with outer steam packet covering half 
the surface of the tank at the bottom. Its thorough and 
rapid mixing action will make it of special interest for 
producers of syrups and other food products. 


A daughter, Joan Laurine, was born to Mr. and Mrs. 
Robert J. Voss at Kenner hospital, Chicago, on December 
7. Bob Voss is associated with his father, Joseph Voss, 
in the Voss Belting and Specialty Co., Chicago. Best 
wishes to Pop and Grandpop. 


Operating Economies from 
Efficient Plant Layout 


N THE confectionery Industry, as in many industries, 

few plants today, unless they have been built recently, 
are laid out with the view of efficient, easy and logical 
step-by-step operation from raw materials to finished 
product. In most cases, factories have just grown and 
the machinery and working space for additional opera- 
tions have been fit into the entire operating picture as 
well as the existing facilities have permitted. Thus, says 
Confectionery Production, the English confectionery pub- 
lication, while much ink has been used on the subject of 
efficient plant layout in the confectionery factory, there 
are still many factories, new and old, where a study of 
this problem could easily lead to considerably reduced 
operating costs. 

It is not easy, says this article, to formulate and 
carry out any scheme of revamping whereby every de- 
partment would operate on a straight-line mass produc- 
tion principle, but it can be done. There is only one 
cost involved in such a revamping, whereas the higher 
costs of operating under an inefficient system keep right 
on mounting up. 

Principal characteristics of the man who would revamp 
his factory setup are an orderly mind and an eye for 
detail. When the process is known, it should be a simple 
matter to work it in its proper order, starting with the 
raw materials and ending with the goods in the pack- 
ages. The first thing to look for in each department is a 
possible bottleneck. These bottlenecks are the real 
problems. Second in importance is the room in which 
the various departments are housed. In most cases a 
careful study of the architecture of a room and its possi- 
bilities as applied to the process or processes for which 
it is used, will often solve the problem. If one bears 
in mind that from the time the raw materials enter a 
department, movement must always be forward, the 
layout can be greatly simplified. If this forward move- 
ment is not possible, then it is better to start at the top 
and let the forces of gravity come into play. 


As an example, take a three story building which 
does not have a large area. What is lost in area is gained 
in height, and to take full advantage of such a building, 
processes must start at the top where all raw materials 
will be received. Thus, the initial stages in the manu- 
facturing processes start at the top floor in so far as space 
allows. From here it will be dropped to the middle floor 
for the remaining processes and probably the packing, 
from which step it will be dropped to the ground floor 
for warehousing and shipping. 
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HOOTON 


CHOCOLATE COATINGS 


HOOTON CHOCOLATE COMPANY 
NEWARK. NEW JERSEY? EST. 1897 








DON’T LET DELAYS 
GRAB YOUR PROFITS! 


When machines need frequent cleaning, when pro- 
duction schedules are delayed . . . you'll find that 
“see-saw” weather is usually to blame. 


But there’s no need to tolerate candy that is too soft 
or too sticky—gumming up of wrapping machines— 
when you can lick this temperature and humidity 
problem with Sturtevant Air Conditioning. 


You’ll be the boss of production weather — when 
Sturtevant “Puts Air To Work” in your plant. 
You'll assure uniform product quality , . . reduce 
spoilage . . . and provide better working conditions 
all along the line. A card to our nearby office will 
bring full details and a representative, thoroughly 
experienced in air conditioning for the confectionery 
industry—and backed by our 80 years of air engi- 
neering experience. 


The Cooling and Air Conditioning Div. B. F. Sturtevant Company 
HYDE PARK, BOSTON, MASS. 


It is best, in this type of set-up, to retain complete pro- 
cesses or sections of processes on one floor rather than 
transport partly finished work to another department. 
Caramels or toffees, for instance, would be at a great 
disadvantage is they were cooked on one floor and had 
to be sent to the floor below in a plastic state, for cutting 
and wrapping. This entails extra work and _ possible 
damage to the material, involving waste and loss. 


An advantage of keeping all cooking operations on the 
top floor is the elimination of steam and damp rising 
from lower floors and damaging and interfering with 
work above. That same argument applies to chocolate 
work where centers are involved. Here the starch room 
should be on the top floor so that dust from this depart- 
ment can be drawn off or trapped without causing 
trouble in other departments. 


It is a significant fact that on the whole the successful 
companies today have spent considerable time and ex- 
pense in getting the plant layout in the best condition 
from a standpoint of efficient operation with little lost 
time or energy. When a system reduces working costs 
to a minimum, insures quality and absolute cleanliness 
in the work, and also, incidentally, brings to the surface 
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at a glance any defects, that is the system to pursue for 
profitable operation. 

The problem of plant layout is particularly important 
in Britain today, inasmuch as many confectionery plants 
have been forced to reduce operations on account of re- 
strictions imposed by the exigencies of carrying on the 
war. Thus, it has become a matter of operating with re- 
duced forces and facilities, and yet show a profit, if the 
firms are to continue to operate at all. 








BETTER PRODUCTS AT LESS COST 


PU L Ls DOW N Retail Store Sales 
PULLING COSTS Show Increase Over 1935 
© LONG LIFE 


© LOW UPKEEP Retail sales in the United States in 1939 increased 28 

Ritesh Machines ese single per cent over the comparable total in 1935, according 

and sturdy in construction — to preliminary figures just released by the Department 

quiet in operation. of Commerce. While the dollar volume in 1939 is only 13 

Six sizes and styles ranging per cent below the dollar volume reached in 1929 and 

_— 5 Tee. co 300 ihe. por there has been a substantial drop in the general level of 
atch. Write for complete ; ‘ 

description and prices. consumer goods prices in the past decade, the effect of 

this price drop on the dollar volume of sales is partially 

offset by a 7.2 per cent gain in population in that period. 

Food stores gained 78,907 in number since 1929, and 

28,788 since 1935. They are $685,089,000 below their 

dollar volume for 1929, but $1,789,907,000, or 21 per 

cent, above 1935. In the 10 years during which their 

dollar volume dropped 6 per cent, retail food prices 

a chee. we dropped more than 25 per cent, according to the price 

tor driven. é | index issued by the Bureau of Labor Statistics. A part 

of the increase in food stores results from reclassification 

Ry te of general stores (with food) many of which are pre- 

AVAILABLE dominately food stores. While there has been little change 


DISPLAY PULLER 


5 and 10 Ibs. up to 
25 Ibs. capacity 
FORM 1—STYLE B 

Excellent for demon- 
stration purposes. At- 
tractive, niceély finished, 














ok ye FORM 3 in the number of grocery stores since 1929, combination 
a a STYLE D stores (groceries with fresh meats) have increased 62 

prices. Small Factory per cent in number. In sales these combination stores 

— : have increased in the 10 years by 41 per cent, while 

rete ae ell grocery stores have lost 35 per cent. In this classifica- 

each pulling tion are included most of the Super Markets whose ex- 

ceptional growth has been made the subject of a special 

THE ORIGINAL CANDY PULLER [jeer or 
eneral stores selling merchandise and good, in which 

HILDRETH PULLING MACHINE CO. food constitutes ahaa proportion of total sales, 
153 Crosby Street New York, N.Y declined 62 per cent in number and 68 per cent in sales 
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TEMPERING of CHOCOLATE — POSITIVE and AUTOMATIC @ 


LE N We invite inquiry. Com- 
plete details will be 


sent upon request. 
The Standard for Quality 
in Machinery Since 1834 


is required. 





since 1929. In the general merchandise group, variety 
stores have increased 44 per cent in number and 25 
per cent in sales since 1935, and are 8 per cent ahead 
of 1929. Eating places, with a gain of 11] per cent in 
number, increased their business 28 per cent since 1935. 
The number of drinking places many of which also serve 
meals, increased 38 per cent since 1935, and their sales 
increased 91 per cent. Drug stores, with little change in 
number, are 27 per cent ahead of 1935 in sales, but 
8 per cent below their 1929 record. Cigar stores and 
stands have increased 44 per cent in number and 49 per 
cent in sales since 1929. Combined sales of drug stores, 
cigar stores, and news dealers are 25 per cent higher than 
in 1935, but 18 per cent below the record for 1929, 

By geographic divisions, the South Atlantic states 
lead the country with an increase in their sales so sub- 
stantial as to offset entirely the 10-year difference in the 
general level of consumer goods prices and to show an 
increase in dollar sales of approximately 6 per cent. 

Figures given herein include only stores which are po- 
tential or actual outlets for candy. Complete figures 
coverting all types of stores may be obtained from the 
Bureau of Census. 








CONFECTIONERY BROKERS 


DOWALD A. IZELER 
2029 E. Main Street 


KALAMAZOO, MICH. 
Territory: Michigan 


H. L. BLACKWELL COMPANY 
P. O. Box 3040 — Sta. “A” 


EL PASO, TEXAS 
Territory: Texas, New Mexico and Arizona 
JAS. M. ROTHSCHILD CO. 
1020 Fourth Avenue, &. 
SEATTLE, WASHINGTON 
Territory: Pacific Northwest Trading Area. 


MALCOLM S, CLARK CO. 
332 VIRGINIA AVE., SAN FRANCISCO, CAL. 
923 E. 3RD ST., LOS ANGELES, CAL. 
1238 N.W. GLISAN ST., PORTLAND, ORE. 


Territory: Calif., Ore., Wash., Ariz, W. Nev., N. Idaho & 
Hawaiian Islands 
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All Uncertainty Removed 


That is the function of the newly developed 


LEHMANN THERMAL EQUALIZER 


lt tempers chocolate up or down to a desired degree—tempers chocolate 

gradually without detriment to viscosity—equalizes a given temperature 

throughout the mass—gives positive supply of properly tempered choco- 
late—can easily be added to any moulding or enrober unit—gives gloss and added 
shelf life to finished goods—saves scrap, labor and floor space—can be changed 
quickly from milk to plain chocolate. 


Lehmann's THERMAL EQUALIZERS have capacities ranging from 500 to 4,000 


lbs. per hour. Their size permits installation at any point where tempered chocolate 
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Our sincere good wishes for 
A Bers Merry Christmas 
and 
A Bright Prosperous New Vear 


to all our friends throughout the country. 








BLANKE-BAER EXT. & PRES. (0. 


St. Louis, Missouri 
CRED 





Add These to Your Library 
on Candy Information 


THE MANUFACTURING CONFECTIONER. Many 
of these are obtainable in booklet form. 

They compose a large portion of the current literature 
of the industry. Many manufacturers find them suitable 
to accompany sales messages and also to add to their 
library of information on the candy and_ chocolate 
industries. 


Ritiem are available of the article appearing in 


Copies of the following are now available: 


“IMPROVED METHODS IN THE MANUFACTURE 
OF FONDANT FOODS,” by H. S. Payne and J. Hamilton, 
Carbohydrate Laboratory, Bureau of Chemistry, U. 8. 
Dept. of Agriculture.—20 each. 


“THE PURPOSE OF CONCHING CHOCOLATE,” by 
Robert Whymper and Charles Shillaber.—20c. 


“THE MANUFACTURE OF MARSHMALLOWS,” by 
George J. Shaler.—25c. 


“FAT OR LEAN COATINGS?” by Robert Whymper 
—10c. 


“CANDY MAKER’S PLACE IN MANUFACTURING 
FOR RETAIL,” by George A. Eddington.—10c. 


“QUALITY CARAMELS ON A VOLUME PRODUC- 
TION BASIS,” by Talbot Clendening.—10c each. 


Send for your copies now! 


The Manufacturing Confectioner 
400 W. Madison Street Chicago, Il. 











Look ahead Now to INCREASED 
SUMMER SALES in Hard Candy--- 


Here's the machine to wrap many sizes 
and shapes economically and efficiently 


A colorful mound of hard candies on display, many different 
sizes and shapes, each piece individually wrapped in fancy, 
decorative style — that’s a display that sparkles, catches the 
eye and makes sales! 

In addition to making a more attractive “mass” display, 
the wrapping prevents deterioration in hot weather . . . it’s 
more sanitary, can be carried easily in the pocket, doesn’t 
mess up the fingers . . . and it’s more decorative for parties, 
gifts, etc. 

Our Model 22-B Machine wraps cylindrical pieces, short 
sticks, square toffees, small sized pops and other shapes. 
Handles moisture-proof transparent cellulose, glassine, 
waxed paper, or reinforced foil. A printed under-strip may 
be used with a transparent wrap, if desired. Note the many 
shapes and styles shown here, all wrapped by the same 
machine. 

We urge you to plan for summer sales early, as delivery 
dates on all our machines have had to be extended due to 
increased demand. Consult our nearest office for complete 
information on the Model 22-B. 






























Write for Literature 


PACKAGE MACHINERY COMPANY - Springfield, Massachusetts 


NEW YORK CHICAGO CLEVELAND LOS ANGELES TORONTO 
Mexico, D. F.: Agencia Comercial Anahuac, Apartado 2303 

Buenos Aires, Argentina: David H. Orton, Maipu 231 
Peterborough, England: Baker Perkins, Ltd. Melbourne, Australia: Baker Perkins, Pry., Led. 


PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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DEVOTED TO BETTER 


CANDY PACIKAGING 


PACKAGING AND MERCHANDISING METHODS 


PUBLISHED BY 


THE MANUFACTURING CONFECTIONER PUBLISHING COMPANY 


400 West Madison Street, Chicago, Ill. 


71 West 23rd St.. New York City 





REVIEW OF 1940 PACKAGES 


Best Containers Examined 
By The Packaging Clinic 


By O. F. LIST 


Staff, THE MANUFACTURING CONFECTIONER 


F YOU don’t think the Candy In- 

dustry is becoming extremely 

Packaging conscious, take a walk 
around your neighborhood and spend 
some time in the stores offering, par- 
ticularly, package assortments of Choc- 
olates and Christmas candies. The 
quality of the design and technique 
applied to candy boxes this year is 
almost unbelievable. True, many of the 
Christmas wrappers on boxes this year 
are of the sleeve or wrap type which 
are applied over the regular stock 
containers, but nevertheless, the candy 
manufacturers who are using these 
special wrappers this year have, for 
the most part, obtained real quality in 
design ideas and the technique with 
which these are applied. 

This special holiday wrap idea has 
assumed a major place in packaging 
over the past year. Two reasons seem 
to be apparent for the trend, the ex- 
pense many manufacturers have gone 
to in order to put their packages in 


One of the Outstanding Boxes for Candy 
Analized by our Packaging Clinic This Year. 
On the Following Page will be Seen How 
This Design Idea has been carried out even 
to the Manufacturer's Neon Sign for his Store. 


conformance with the labeling require- 
ments of the Food-Drug Act, and sec- 
ond, the merchandising and sales work 
which suppliers of these wrapping ma- 
terials have expended on bringing the 
advantages of this idea to the attention 
of candy manufacturers. Without ques- 
tion, the solution of a costly problem 
for manufacturers by the supply 
sources is now returning to the latter 
in the form of increased sales and a 
general adoption of the holiday wrap 
idea by package goods houses. 

In our work on the Packaging Clinic 
over the past 12 months, the trend to 
greater adoption of holiday wraps 
was not noticeable. It would not be 
due to the very manner in which the 
Clinic is conducted. We do not at- 















tempt to analize packages according 
to season or theme, but suggest to the 
manufacturers that they send in for 
analysis any package on which they 
wish comment or any package they 
may wish to change entirely or merely 
re-design. Naturally, under this sys- 
tem, and because packages are very 
often shown in illustration, the Pack- 
aging Clinic does not often see the new 
numbers which manufacturers are cre- 
ating for the coming heavy sales 
period. Premature showing of the 


planned or already completed new 
packages and designs may be throw- 
ing a little free ammunition to the 
competitor. 

It might be pointed out here, spe- 
cially for those who are not familiar 












































































with the Packaging Clinic, that it is 
possible for you to submit packages 
for analysis and criticism with a spe- 
cial note stating you do not wish the 
package itself shown in a photograph. 
Private and unpublished analyses are 
also made, but because this involves 
special attention by members of the 
Clinic, a nominal charge is made for 
private consultation of this type. 

Ten packages were discussed in the 
January Clinic session and of these 
ten, the outstanding package was one 
designed for the retail-manufacturers, 
Geo, DeMet and Bros., of Chicago, by 
Charles C. S. Dean. We are reproduc- 
ing the illustration of that box here- 
with and also the cut we showed in 
last month’s issue showing how this 
design theme was carried out even to 
the company’s outdoor neon signs. In 
his series of articles which appeared 
in this publication in March, April 
and May of this year, Mr. Dean struck 
the keynote of his work on packaging 


in this sentence: “Simplicity, Beauty, 


Legibility and Distinction have always 
constituted the major elements in suc- 
cessful packaging.” Look around you 
at the many candy boxes now on the 
stands and pick out the three you 
think best. Then check back on this 
statement of Mr. Dean’s and _ see 
whether the boxes you have chosen 
do not, almost uncannily, check on 
each one of the characteristics listed 
by Mr. Dean. 


One other package viewed in Janu- 


ary deserves mention. That is the one- 


pound tin of Louisiana Pecan candies 
submitted by Elmer Candy Co. New 
Orleans. Great dignity was sought and 
at least partially achieved in this tin. 
The main panel contained a very fine 
lithograph reproduction of a famous 
scene in the old French Quarter of 
New Orleans. However, the effect was 
partially destroyed by the poorly ex- 
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Neon Sign Erected Recently by Geo. DeMet 
& Bros., Chicago, at the Company’s Princi- 
pal Store. Note How the Sign Idea is Taken 
Directly from the Design Created for the 
Company's Packages. 


ecuted introduction of the manufac- 
turer's name and other copy on the 
main panel. The use of an artistic il- 
lustration called for a very special 
technique applied to the lettering. 
either to blend this in with the general 
surrounding or, at least, to reduce 
it so the artistic effect would not be 
lost. Even with its shortcomings, the 
Elmer package was one of the best 
metal candy packages to come before 
the Clinic all year. 

The April Clinic discussed 14 pack- 
ages, with some of the reports held 
over for publication in the August 
issue for lack of space. It was in this 
session that the Clinic discussed and 
reported on a Canadian package which 
the manufacturer wanted to re-design. 
The re-design and discussion of it by 
Mr. Thomas of the Packaging Clinic 
board appeared in the September is- 
sue of THE MANUFACTURING CONFEC- 
TIONER, 

Several packages using a “family” 
theme were viewed at the April ses- 
sion. They contained summer assort- 
ments, chocolate-covered mints, cream 
candies, and marshmallows. In each 





This Carton, For Shipping and Displaying Penny Candies of Int 


case the exterior design, while retain- 
ing the “family” theme, succeeded in 
introducing at least one design ele- 
ment which immediately identified for 
the customer the type of candy to be 
expected in the box. Variation in color 
treatment of the illustration, too, con- 
tributed to this distinction. 

A Mother’s Day box submitted to 
the April Clinic carried off top honors 
for all around excellence. This tele- 
scope box was covered with gold foil 
having an all-over lace design in buff. 
Printed over this in the upper left 
corner were the words “To Mother.” 
What could be more appropriate for a 
mother’s day design than lace? Yet 
how deftly this must be handled in or- 
der to retain the delicate feminine 
touch and feeling. And the designer 
accomplished just that. Copy on the 
box, which incidentally, was confined 
strictly to the most important informa- 
tion, the name of the manufacturer 
and the words “To Mother” was done 
in a fine script lettering in blue, with 
no copy or illustration of any other 
kind appearing anywhere on the box 
top. The feeling of fineness and delica- 
cy was carried out in the interior, too. 
The box “flies” were simple and 
white; the padding was of finest soft 
material, embossed; cups were the 
usual brown. But the candies them- 
selves conformed in every way to 
the best traditions of so-called “home 
made” assortments, and great care 
had been taken to assure the customer 
of receiving these in the best shape. 


t Especially to Children, 





is one of the Most Outstanding Seen This Year by the Clinic. Colorful Candies Attractively 
Wrapped and Packed, It Exerts Utmost Appeal on the Juvenile Customer. 
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Nut roll pieces were wrapped in in- 
dividual cellophane, size of pieces was 
carefully controlled, both top and bot- 
tom layers were carefully planned to 
give an appetizing and appealing ef- 
fect. The Clinic report states: “It is 
a pleasure to see a box which has the 
all-around excellence of this assort- 
ment. It reflects careful planning in 
every detail and the result achieved 
has been well worth the extra effort.” 

Fourteen packages of various kinds 
were reviewed by the Clinic in the 
July meeting. Goods examined ran 
from fancy chocolates down to penny 
candies and summer and fall bars. 
For variety, this assortment of pack- 
ages might be classified as the most 
interesting analized by the Clinic in 
a long time. So often when the pack- 
ages to be discussed are assortments 
only, there is a tendency to compare 
one with the other. In the July Clinic, 
however, little opportunity was given 
for comparison since packages included 
several tins of chewy and nut candies, 
penny goods, chocolates, bars, glace 
eandy, taffy, and others. 

Here, too, the Clinic viewed and dis- 
cussed a proposed design idea for 
packaged pralines. The design sub- 
mitted for the proposed box was re- 
jected as unsuitable, from a design 
standpont, for the manufacturer’s pur- 
pose. The sketch, while in the rough 
only, did not hold what the Clinic 
considered sufficient promise to war- 
rant its adoption. Instead, the Clinic 
proposed retention of the dominant 
theme, which was historical in char- 
acter, and suggested a very light, al- 
most humorous treatment throughout. 

The outstanding package discussed 
by the Clinic in July was one which 
the public will probably see only rare- 


Large Boxes of Low-Priced Candies 
Viewed by the Clinic in October. 
The Packages Were Considered Out- 
standing Because of Their Good De- 
signs. Especially Noteworthy Was 
the Fact that This Manufacturer Em- 
ployed a Professional Designer to 
Create Boxes for These Low-Priced 
Lines. 
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CANDY TIED WITH 
Means 


We have largest stock in the 
Middle West 


Satin — Messaline—Tinsel— 
French Chiffon—Novelty and 
Printed Ribbons—Rib-O-Nit 
—Ready-Made Bows and 
Rosettes. 

Immediate delivery—lIligh in 
quality—Low in price 


R.C. Tart Co. 


429 W. RANDOLPH Sr. Curcaso 








ly, for its is a dealer’s box in which 
penny goods are shipped and dis- 
played. The design of this large 120- 
count carton is described as one of 
the most attractive designs for this 
type of package ever to come before 
the Clinic. The candies inside, con- 
sisting of thin discs, “cigarettes,” and 
round “drops,” were wrapped in cello- 
phane units, each group selling for 
le. The various types of pieces were 
packaged in separate compartments 
in the box itself. Use of cellophane, 
some in colors, permitted the vari- 
colored candy pieces to exert utmost 
influence on the customer, and along 
with the box top, were felt to be al- 
most irresistable for the child with a 
penny to spend on candy. 

The Clinic’s remarks are reiterated 
here: “The manufacturer has sought 
and found a way of making this candy, 
which is particularly appealing to 
children, so attractive that it is diffi- 
cult to imagine any child with a 
penny to spend passing up these 
candies. The riot of color used on 


the cover and the color scheme carried 
out in the penny units inside, make 
this one of the most attractive pack- 
ages of any kind the Clinic has ever 
seen.” 

Two new members sat with us at 
the October session of the Candy 
Clinic, reports of which were published 
in November. Earlier, we had added 
a new member, presenting the Con- 
sumer viewpoint, Later, due to the 
death of Mr. Conrad Spoehr in April 
and the removal to St. Louis of Mr. 
B. F. Young, F. W. Brinkman of the 
I. G. A. Distributing Company and 
William M. Bell of the Kraft Cheese 
Company's Confection division were 
invited to take the vacant places of 
Mr. Spoehr and Mr. Young, respective- 
ly, In their capacities as candy men 
representing both the production and 
distribution divisions, both new mem- 
bers. will contribute greatly to the 
analytical discussions of the Clinic. 

At this session the Clinic reviewed 
almost the entire low-price Christmas 
line of one of the mid-west’s larger 
package goods houses. For purpose 
of obtaining fullest information about 
these packages, the Clinic broke one 
of its standing rules, namely, it in- 
vited a representative of the manu- 
facturing company to be present at 
the session. The reports published in 
our November issue covering these 
packages indicate that frank discus- 
sion and criticism over the merits and 
shortcomings of the boxes did not 
suffer through our breaking of a pre- 
cedent. 

The outstanding feature of our dis- 
cussion of this group of packages was, 
we believe, the almost monotonous 
regularity of approval given by all 
members to those packages which 
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were later revealed to have been pro- 
fessionally designed. In this, more 
than in anything else the Clinic has 
reported or done heretofore, lies the 
answer to a question which may be 
before many a manufacturer today? 
That question is: “Why hire a pro- 
fessional to design our boxes, especial- 
ly our low-priced stuff?” Lying side 
by side, the stock boxes and the spe- 
cially designed boxes were so far 
apart, artistically and from the stand- 
point of pleasing, attractive appear- 
ance, that the Clinic members in- 
stinctively turned to those upon which 
a professional designer had worked. 
And mind you, this was not known 
to the Clinic members until after they 
had discussed the packages! Is there 
any reason to believe the public will 
react differently? We believe not. 


It was at this session that a num- 
ber of higher-priced box assortments 
with special Christmas over-wraps 
were seen and discussed. Our discus- 
sion centered largely around the over- 


At the Left is a Redesign Created by Our 
Packaging Clinic’s Artist Member at the 
Request of the Manufacturers, Whose Pres- 
ent Package is down at the Right. The 
Object of the Re-Design Was to Create a 
Cover for Flint Stock or Litho Paper Instead 


of the Book S or Soft Stock Used on the 
Fo age. ; 
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wraps themselves, and in both cases 
of boxes with over-wraps, the gen- 
eral opinion was that they were well 
applied. Another gift-box assortment, 
consisting of a pound of chocolates 
in its own package placed in a mirror 
box, was viewed. 

Thousands of these re-use mirror 
boxes are sold all over the country 
every year at holiday time. Yet, 
strangely, the Clinic was about equally 
divided over the question of whether 
this is good merchandising or not. 
Significant was the comment of our 
Consumer member who stated frankly 
that no gift of this kind would find 
a ready welcome from her as a Christ- 
mas gift, even though the candy itself 
would be very welcome. The feeling 
seemed to be, so far as our Consumer 
member was concerned, that the flash- 



































Perhaps the Best Box Seen This Year by 


Our Packaging Clinic. It Combined Utter 


Simplicity with Definite Feminine Touches, 
and the Care Used in Creating the Assort- 


ment and of Packing That Assortment 


Easily Place it in a Class by Itself. 


iness of the container tended to place 
it outside the pale of good taste and 
that in the better homes, at least, the 
mirror box would find little utility 
as a re-use container, and would there- 
fore hardly be worth the extra money 
which the purchaser might have to 
give for it, 

While this criticism may be justified 
and the comment did find its adher- 
ents among Clinic members, at least 
half of them, particularly those direct- 
ly connected with the production and 
merchandising of candy, pointed to 
the sales record of this type of con- 
tainer and indicated that they would 
be willing to go along with a package 
of this type so long as sales indicated 
the public would still buy candy so 
packaged. Perhaps, in the final analy- 
sis, this is the only consideration 
which need to interest the candy man- 
ufacturer, for his job is to sell his 
candy to the public, not to educate 
the public in what is good form and 
what is not. Emily Post is still going 
strong. 
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SALESMEN’S SLANTS 


C. RAY FRANELIN, Broadcasting from Liberty 


I wish to take this op- 
portunity to wish you all 
the Season’s Greetings 
and to express my desire 
that you all may be per- 
mitted to partake of an- 
other year’s blessings. 





I cannot help but at 
this time—as I sit in a 
Pullman riding through 
Arizona to Los Angeles 
to attend the burial of my 
beloved mother, who 
passed from this plane 
yesterday—to pay trib- 
ute to her through this column. Many of you have 
experienced what I am passing through today. So you 
fully realize what a loss is sustained through a like 
situation. 





Mother, you were a wonderful Pal, and I humbly 
and reverently express my appreciation for all the 
sacrifices you made for my welfare and the Christian 
philosphy you instilled in me as a lad at your knee. 
God bless you. 


Business has not been so good in the Middle West 
the past month due primarily to the heat, or, I should 
say, the unseasonal mildness. It has cooled off recently, 
and we have every reason to believe it will be seasonable 
from now on. But the loss of business, especially in 
Package Chocolates, has been considerable. 


Tootsie Rolls are this year holding annual meetings 
at Chicago, San Francisco and New York, instead of 
the usual one annual meeting in New York, From the 
outcome of these meetings they will determine their 
future policy as to how, when and where to hold their 
annual meeting. 





Kansas City Candy Club will hold its annual meeting 
and election of officers this month. The St. Louis Candy 
Club will do likewise, as will also the parent organization, 
the Mid West Confectionery Salesmen’s Association. 


Louis Zalken of Kansas City, who represents Holly- 
wood Candy Co., has been confined to the hospital for 
several weeks, but I learned a few days ago that he 
will be brought home shortly, entirely recovered. Good 


luck, Lou. 


I’ve had a lot of fun this past year, taking stabs at 
a lot of you readers and have enjoyed it very much, 
and hope you have. If everything goes along OK this 
coming year, look out, youse guys, I may take a poke 
at you any time. So long, and candidly speaking, I’m 
with you. 





May your Christmas be bright and happy and may you 
face the New Year with renewed courage to carry on the 
battle for Life, Liberty and Prosperty. 


for December, 1940 
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IDEAL 


WRAPPING MACHINES 





The satisfaction of KNOWING pendable and economical. The 
that their wrapping machines otniOR MODEL wraps 160 
will give EFFICIENT, UNIN- jeces per minute; new HIGH 
TERRUPTED SERVICE AT ALL PEED SPECIAL MODEL wraps 
TIMES Is just one reason why 325 to 425 pieces per minute. 
candy manufacturers the world 

over prefer IDEAL Equipment. Both machines are built for the 
These machines, suitable for most exacting requirements 
both large and smal! manufac- and carry our unqualified 
turers, are fast, always de- guarantee. 


Write For Complete Specifications and Prices 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 


MIDDLETOWN, N. Y. = = - U. Ss. A. 








WRAPPERS - 
CARTON DESIGN 


e LAYOUT 
e LETTERING 
e DESIGN 











H. CARLISLE THOMAS 


1143A THE MERCHANDISE MART 
CHICAGO 


PHONE SUPERIOR 5380 * 





“‘Candy Packaging’”’ 


Appears Four Times a Year 
(February, May, August, November) 
as a 
Reprinted Supplement 


Write for Your Copies 


THE MANUFACTURING 
CONFECTIONER 


400 W. Madison St. Chicago, Illinois 
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BUYERS ‘CANDY ANDY” 


of 


CANDY PACKAGING 
Machinery, Materials, Supplies 





Check the items for which you are, or will soon be. 
in the market, and we will see that you are supplied 
with complete information about them, or that a sales- 
man contacts you. 


“CANDY PACKAGING" 
published by 
THE MANUFACTURING CONFECTIONER 


400 W. Madison Street, Chicago 
71 W. 23rd Street, New York 








MACHINERY Cartons, Shipping 
Bag Making and Filling Egg 
Cartoning (Specify Size and Type) 
Printer, Carton Jars, Glass 
Sealing Lithography 


Sheet Cutters 


Papers, Wraps, Etc. 
Stitcher, Carton P P 


Avenized 
Staplers Coated 
Tying ; Dipping 
Wrapping Foil 
Bar Glassine 
Box Novelty 
Individual Rscieeaed 
Open Boats (Group) Pliofilm 
Pop Shredded 
MATERIALS & SUPPLIES Tissue 
Bags Transparent Cellulose 
Cellophane Waxed 
—— Re-Use Containers 
Pliotitm (Specify Type) 
Wax Paper ’ 
Other Sales Aids 
Display Containers 
WEG ene Display Materials 
Baskets ested 


Display Racks 
Novelties and Toys 


on Premiums 
Daciis Sales Boards 
Folding Salesmen's Cases 
Heart Show Cases 
Metal Sticks’, Sucker 
en Trimmings 
sap Cellulose Tape 
Box Findings Cord 
aon Labels 
Dividers 
Doilies Miscellaneous Items 
Lace Ribbon 
Liners Seals 
Padding 
Cans 








C) Have Salesman Call (1 Send Information, Prices, Etc. 


Company 


Street 


City 


By : 
Note: This request must bear the name of the firm and must be signed by 


the authorized purchasing agent or an officer of the firm. If an 
individual firm, by the owner. 
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TRADE MARKS 


The following memorandum relating to Trade Marks 
is made available through an arrangement with James 
Atkins, registered patent attorney, Munsey Building, 
Washington, D. C. The trade-marks were recently pub- 
lished by the U. S. Patent Office and, if no opposition 
thereto is filed within 30 days after the publication date. 
the marks will be registered. 


“NITE AND DAY.” Ser. No. 421,132. Lorenzo E. Elggoren, 
Salt Lake City, Utah, For candy bars. 

KOOL-AID. Ser. No. 435,561. Perkins Products Co., Chicago, 
Ill. For chewing gum 

“DAY AND NITE.” Ser. No. 421,131. Lorenzo E. Elggoren, 
Salt Lake City, Utah. For candy bars. 

SO-E. Ser. No. 432,628. Nelson Delbert Snyder, New Phila- 
delphia, Ohio. For candy and confections. 

AUNT SUE'S BUTTER FUDGE. Ser. No. 433,557. Doughnut 
Corp. of America, New York, N. Y. For fudge. 

BLACK MAGIC. Ser. No. 432,273. Rowntree & Co.. Ltd., York, 
England. For cocoa, chocolates and chocolate biscuits 

OH HENRY! CHOICE BITS. Ser. No. 435,105. Williamson 
Candy Co., Chicago, Ill. For candy. 

PEGGY ANN. Ser. No. 428,096. B. F. Mothershead, doing 
business as Peggy Ann Candies, Des Moines, lowa. For 
candies. 

PEANUT MOUNTAIN (Over representation of mountain 
peak). Ser. No. 434,622. Paul F. Beich Co., Bloomington, 
lil. For candy. 

CARA-MELRUM. Ser. No. 434,644. Henry Heide, Inc., New 
York, N. Y. For candy. 

KING'S BANNER CoO., INC. Ser. No. 423,220. King’s Banner 
Co., Inc., New York, N. Y. For glazed fruits, candies, 
and chocolate candies. 

IDLYBROOK. Ser. No. 432,773. Frank Wesley Moffett, Jr.. 
doing business as Idylbrook Farms, Rochester, N. Y. 
For milk, butter, eggs, cheese, maple syrup, honey, ice 
cream, candy, sandwich spread, and butter milk. 

PENNY WISE. Ser. No. 434,064. D. Goldenberg, Inc., Phila- 
delphia, Pa. For candy. 

SWEETY-PY. Ser. No. 433,109. Plantation Chocolate Co., 
Philadelphia, Pa. For chocolates and candies. 





Form Packaging Clinic 


, 

In recognition of the strong trend toward packaging 
of many types of merchandise never packaged before, 
Package Machinery Co., Springfield, Mass., announced 
through its vice president, George A. Mohlman, the 
formation of a “Packaging Clinic” to assist firms in the 
design, development and production of packages. Staffed 
by production engineers, the Clinic will offer advice 
without charge on all phases of packaging. 


Restrained from 
Using “Cola” on Candy 


By terms of an injunction issued in Cleveland by 
Judge Robert N. Wilkin of the U. S. District Court of 
the northern district of Ohio, use of the terms “Coco,” 
“Coca,” “Cola,” and/or “Kola,” alone or in combination, 
in the name of a candy is prohibited as infringing the 
trade-mark “Coca-Cola.” Following a restraining order 
dated Sept. 4, a preliminary injunction entered Oct. 2, 
after a hearing of the facts, was made permanent Oct. 7. 
restraining Max Glick, candy manufacturer of Cleve- 
land, from using any portions of the expressions “Coco- 
Cola” or “Coca-Cola” in the name of chocolate bars 
or other food products. The complainant was Coca- 
Cola Company of Wilmington, Del. 


Pending approval by the Federal Communication Com- 
mission, radio station WMCA, one of New York City’s 
largest independent stations, will be sold to Edward J. 
Noble, founder and chairman of the board of Life Savers. 
Inc., Port Chester, Pa., according to advertising trade 
papers. 
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CLEARING 





HOUSE 





MACHINERY FOR SALE 





MACHINERY FOR SALE 





FOR SALE—AII weather cabinet for 

humidity and temperature testing of 
confections, gums, etc. Inside dimen- 
sions 18x22x32 inches. Automatic con- 
trol of humidity and temperature at 
any desired point. Temperature range 
up to 140 degrees F. Guaranteed. For 
quick sale $95.00. Beechem Labora- 
tories, 608 S. Dearborn St., Chicago. 
Telephone: Wabash 3558. 





FRIGIDAIRE CANDY SHOW 

Cases, Candy Factory Chairs, Time 
Clock. Display Jars, Display Racks, 
etc. L. C. Blunt, 1647 Blake Street, 
Denver, Colorado. 





MACHINERY FOR SALE: Racine 

Hard Candy Cutter complete with 
Conveyer, etc. Brownie Chocolate 
Products, 201 Weston Rd., Toronto, 
Canada. 





FOR SALE: Two revolving pans, 
$100.00 each. One De Vilbiss Choc- 
olate Pressure Tank and Gun—new, 
used only six months, $100.00. Ucanco 
Candy Company, Davenport, Iowa. 





FOR SALE: Building and Stock. 

General candy and soda established 
40 years as manufacturing. Wholesale 
and retail on Route No. 1. For com- 
plete details write direct to Bus 
Terminal for Maine Central RR to 
Chase’s Candy Shop, Wiscassett, 
Maine. 





FOR SALE—On account of illness 
will sell or rent our modern steam 
factory to responsible party or will 
accept partner with capital to take 
active interest. Building 30,000 sq. feet 
and no debts. The Max Glick Co., 727 
Woodland Ave., Cleveland, Ohio. 





FOR SALE—Rebuilt and guaranteed 

viscolizers and homogenizers, all 
sizes. With standard or new sanitary 
heads and pressure valves. Bulletin and 
prices on request. Otto Biefeld Com- 
pany, Watertown, Wisconsin. 
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MACHINERY FOR SALE: Bain- 

bridge Cut-Rool center maker, first 
class condition $350 cash, F.O.B. To- 
towa Candy Kitchen, 11 Church Street, 
Paterson, New Jersey. 





FOR SALE: 1 Cut Roll Cream and 

Coconut Bon Bon Maker. 1 Pop- 
corn Machine, Dugan Duplex High 
Speed. Also, Popcorn bag sealer. Zion 
Candy Industry, Zion, Illinois. 





MACHINERY FOR SALE: 1 large 

Gable Plastic Machine and Cooler 
complete with three sets of chains, 
Reed Drive, Sizer, Automatic Batch 
Roller, 1 Werner Cylinder Beater, 1 
Chocolate Dipping Basket Machine, 1 
Lichtenberg Plastic Machine and Cool- 
er complete with one set of dyes, 1 
Racine Cutter and Conveyor and 1 
Peanut Blancher without Conveyor. 
Address 19407 c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. .Madi- 
son Street, Chicago. 





FOR SALE: Werner fully automatic 

Ball machine with 6 sets of rollers. 
Practically new. Address 194011 c/o 
THE MANUFACTURING CONFECTION- 
ER, 400 W. Madison St., Chicago. 





FOR SALE: 24 inch National Chain 

Decorator, 600 and 1000 lb. Wer- 
ner Syrup Coolers. 34x1!2 Special and 
%xF% Junior Ideal Caramel Wrappers. 
Form 6 Style R and Form 3 Style D 
Hildreth Pulling machine. 3 and 6 bbl. 
Werner Crystal Cooker and Cooler. 
White and Racine Caramel Sizers. 
Savage and Racine Caramel Cutters. 
3x6 ft. and 3x8 ft. water cooled steel 
slabs. Friend Dreadnaught Hand Roll 
Machine. Cut Rol Cream Center 
Maker. All priced for quick sale. Ad- 
dress H 84012 c/o THE Manvurac- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago. 





FOR SALE — Have surplus ma- 

chinery. What are you in need of? 
The Max Glick Co., 727 Woodland 
Ave., Cleveland, Ohio. 








MACHINERY WANTED 





MACHINERY WANTED: National 

Equipment Cream Depositor ; Auto- 
matic cherry depositor ; foil wrapping 
machine. Address K11407, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





MACHINERY WANTED: Motor 

Driven fruit drop frame for No. 6 
brass roller, conveyor, blower and 
shaker table. State whether with or 
without motor, length of conveyor and 
history and price of equipment. Ad- 
dress 194014 c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago. 


MACHINERY WANTED: Good 

condition used model S-1 Savage 
mixer and 4 foot F & B cream beater. 
Address 194016, c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago. 








WANTED: One Dreadnaught Friend 

hand roll machine. One late model 
24-inch enrober, also automatic marker. 
Machines must be in Al condition. 
Address Peacock Candy Co., 620 


Second Ave., Des Moines, Iowa. 





WANTED: Forgrove Foil Wrapper, 

State Condition, Location and Price. 
Address 194017 c/o THe MANuFAc- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago. 





WANTED: Friend Model E or F 

Cream Center Machine, in good 
condition. Address 194010 c/o THE 
MANUFACTRRING CONFECTIONER, 400 
W. Madison St., Chicago. 





WANTED: 2—National Equipment 

1000 Ib. Chocolate Melters or 1— 
2000 Ib. Chocolate Melter. Will pay 
cash. Address 19408 c/o THE MANvu- 
FACTURING CONFECTIONER, 400 Madi- 
son St., Chicago. 
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MACHINERY WANTED 





WANTED: Two adjustable and re- 

versible sizing machines—two sets 
carmel cutters—one moniter nougat 
cutter—want both for cocoanut work 
—give full information, make price, 
etc. Bobs Candy & Pecan Company, 
Albany, Georgia. 





WANTED: Chocolate Melting Kettles 

1000 to 2000 Ib. cap., State Make, 
Type, and Price for Cash. Address 
E54014 c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Ill. 


WANTED: One Forgrove Automatic 

Foiling Machine, No. 26 with a uni- 
versal disc. Pur-Arms Confectioners, 
Inc., 24 Downing Street, New York, 
N. Y. 





HELP WANTED 





HELP WANTED: Large Eastern 

Plant has opening for a superin- 
tendent who has had practical exper- 
ience on all types of candies; the 
handling of factory personnel and 
experiences with modern equipment. 
The position will command a_ sub- 
stantial salary. Outline experiences 
in detail and expected salary. Address 
J10401 c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago. 





HELP WANTED: Chocolate and en- 

rober man thoroughly experienced 
with enrober work and high grade 
chocolate goods. Applicant should 
state experience, give references, and 
all necessary information, This is a 
permanent job with a good future for 
the right man. Manufacturer located 
in the South. Address J10403 c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago. 





HELP WANTED: Candy Foreman 

for Hard Candy Department. Plant 
in New England. State age, exper- 
ience, salary expected. Address J10408 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago. 
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HELP WANTED 
POSITION WANTED: Candy 

maker foreman available the first of 
the year. Knows Easter, Summer and 
Winter lines. A real producer of qual- 
ity merchandise for retail stores or 
small manufacturer. For further par- 
ticulars, Address K11405, c/o Tue 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Ill. 








HELP WANTED: Cream Man. 

Handling hand rolls, creams and 
fondants, and working on Ball beaters. 
Thoroughly experienced. Address 
194013 c/o THe MANUFACTURING 
CoNFECTURING, 400 W. Madison St., 
Chicago. 


HELP WANTED: Pan Man wanted 

for large department, who thorough- 
ly understands all types of pan work. 
State experience, where employed past 
10 years, and salary desired. Address 
19403 c/o THE MANUFACTURING 
CONFECTURING, 400 W. Madison St., 
Chicago. 


HELP WANTED —Enrober man. 

Experienced. For high class candy 
line. State age, reference and salary 
expected. Address L12401, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





POSITIONS WANTED 





POSITION WANTED—First class 
all around candy maker capable as 
foreman or assistant superintendent. 
Thoroughly experienced minute knowl- 
edge of all methods and machines. Well 
versed in chain store quantity or high 
grade retail lines. Armerican—40—of 
good habits. Good reference. Address 
L12402, c/o THe MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, IJIl. 
POSITION WANTED — Pan fore- 
man 26 years experience. Expert in 
chocolate pan work, steam and cold, 
finishing and polishing general line. 
Best of references. Address L12406, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Illinois. 








POSITIONS WANTED 





POSITION WANTED:  Superin- 

tendent or Asst. Superintendent by 
positive all around candy maker and 
expert. Knows and runs almost every 
machine. Capable to create and stan- 
dardize new items. Worked out a num- 
ber of good sellers in bar and bulk 
line during four years of service with 
well known technical laboratory. No 
problem too hard to solve. Cost ac- 
counting, stock control, efficient with 
help. Studied chemistry and economics 
abroad. Highest references. Address 
19404 c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago. 


POSITION WANTED: Fancy 
packing, packaging and designing 
with candy manufacturing company 
doing a_ retail 
candy 


business in extra 


fancy minia- 
tures, chocolate packing, fancy bas- 
ket, etc. I am employed in same line 
now with large firm on the West 


Coast but wish a change. 


assortments, 


I am also 
experienced in any line of 
candy manufacturing, except dip- 
ping. Experienced also in retail sell- 
ing and window displays. 
nish best of 


retail 


Can fur- 
references. Position 
must be steady to warrant change. 
Address H8408, c/o THE MANuFaAc- 
TURING CONFECTIONER, 400 W. Madi- 


son St., Chicago. 


POSITION WANTED: Production 

Man twenty years experience every 
conceivable type of Candy Syndicate, 
Jobbers and Department Stores. Have 
devised and perfected most efficient 
and economic methods for the manu- 
facture and production Bulk Package 
Goods, Bar and Penny Items. Can 
systematize and organize—l00% co- 
If interested communicate 
at once. Address D4409 c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Illinois. 


operative. 
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THE MANUFACTURING CONFECTIONER’S \ 


CLEARING HOUSE 








POSITIONS WANTED 


candy man, All lines up-to-date on 
production. Thoroughly familiar on 
all machines. Have been superintend- 
ent of production for several years 
Can produce a fine line of hand roll 
chocolate or packages. Have Al refer- 
ences. Address G7403 c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St.. Chicago. 





POSITION WANTED: Candy mak- 

er highly competent. Practical man 
well versed in chain store quantity 
production, penny bar and bulk special- 
ties seasonal items. Can create new 
numbers and improve old lines. Ameri- 
can family man, sober and industrious 
with 25 years experience. Cauable of 
taking full charge or as working fore- 
man. Handle and teach help, getting 
maximum production at minimum 
cost. Good reference. If interested 
communicate at once. Address F6406 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago. 





POSITION WANTED: Candy ex- 

pert with many years practical ex- 
perience in the U.S. and Europe desires 
permanent position as department 
foreman or assistant-superintendent. 
I am specialized in the manufacturing 
of high-grade filled hard candies, cara- 
mels, fondants and nougats. Worked 
for five years as assistant in one of the 
largest candy plants in Berlin. Have 
executive ability and am able to create 
outstanding new items in wrapped or 
plastic candies. Can supervise help 
efficiently, figure costs and make time 
studies. Employed at present. Mar- 
tied. Best references. Address E5405 
c/o THe MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago. 





RETAIL CANDY MAKER of broad 

experience wishes position with first 
class retail store. Sober, industrious, 
can take full charge of shop, supervise 
chocolate dippers, figure cost, ete. 
Make all kinds of candy, bon-bons, 
cream goods, crunches, brittles, malted 
milk taffy, counter goods, summer 
goods, salted nuts. Married, 53 years 
old. Would like steady position. Eastern 
States preferred. William G. Hill, 1322 
William St., Trenton, N. J. 


for December, 1940 


POSITION WANTED: A first class 











POSITIONS WANTED 





POSITION WANTED: Executive, 

sales and managerial. Capable, ener- 
getic and aggressive. Complete knowl- 
edge of the candy business from every 
angle. Record of successful accomplish- 
ments—and responsible business and 
personal references gladly submitted 
if granted an interview. Confidential. 
Available January 1. Employer knows 
of this Ad. Address 19402 c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago. 


POSITION WANTED: Assistant 

superintendent in large plant. 19 
years experience cost work and general 
supervision. Best references will be 
submitted. Personal interview desired. 
Address 194012 c/o THE MANUFACc- 
TURING CONFECTIONER, 400 Madison 
St., Chicago. 








CANDY BUYER AVAILABLE: 
Seventeen years experience in candy 
industry. Last eleven years buying for 
a national chain organization. Thor- 
oughly familar with all types of candy 
and sources from coast to coast, also 
sales promotion, Address J104010 c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison Street, Chicago. 


POSITION WANTED: Candy 

maker foreman available the first of 
the year. Knows Easter, Summer and 
Winter lines. A real producer of qual- 
ity merchandise for retail stores or 
small manufacturer. For further par- 
ticulars, Address K11405, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, Il. 


POSITION WANTED: Production 

mgr. or superintendent. I can create 
and make the very best in quality 
candies, general line. Understand costs, 
production and can install a cost pro- 
duction system. Have new items in 
bar goods not on the market and can 
make marshmallow bars of exceptional 
quality. Address F6405 c/o Tue 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago. 





POSITIONS WANTED 





POSITION WANTED: Practical 

chocolate man desires a position any 
size plant. Many years experience 
from the beans up to the finished prod- 
ucts, expert in chocolate, summer, 
plain and milk chocolate. Have been 
in charge with the production, handling 
help efficiently, supervisor in all phases 
of the chocolate industry and equip- 
ments. Can furnish excellent refer- 
ences from only large concerns, well 
known in this country and abroad, as 
to character, ability and knowledge. I 
am available at any time. Address 
K11408, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, III. 


POSITION WANTED: Graduate 

chemist and technical candy man, 
Thoroughly experienced in all aspects 
of manufacture and laboratory work. 
Product development, formula devel- 
opment and reconstruction, responsi- 
bility for quality of production. At 
present with one of country’s largest 
manufacturers of all types of goods. 
Desire position with opportunity. Re- 
sponsibility welcomed. Address K 11403, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Ill. 


FOREMAN OPEN FOR POSI- 

TION as practical candy maker; 
twenty-five years experience; coco- 
nut work, caramels, nougat and 
bars. Have very good formulas for 
five-cent bars; guaranteed to make 
goods that will sell. Can handle all 
kinds of help and machinery. Used 
to big production. Address H8404 
c/o THe MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chi- 
cago. 


POSITION WANTED: A first class 

candy man. All lines up-to-date on 
production. Thoroughly familar on 
all machines. Have been superintend- 
ent of production for several years. 
Can produce a fine line of hand roll 
chocolate or packages. Have A1 refer- 
ences. Address G7403 c/o THe 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago. 
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dent, practical candy man thorough- 
ly experienced in all lines of high class 
package goods and chain store quantity 


production. Production and cost con- 
trol that will reduce costs. Can handle 
help efficiently and create new items. 
More than 20 years experience and 
now employed. Married. Address 
19405 c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago. 


POSITION WANTED: Candy 
maker, foreman experienced. Age 
43. Wants connection with retail 
chain store or small. wholesale 
house. Will guarantee quality mer- 
chandise at low cost. My _ special- 
ties, hand rolls, fruit centers, cast fruit 
creams, any type of chewing candy, 
caramels, toffees, marshmallows and 
fudges. For further information in- 
quire F6401 c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago. 
SUPERINTENDENT OR ASSIST- 
ANT SUPERINTENDENT. 
Twenty-five years of experience in- 
cluding 15 years of supervision in gen- 
eral line ot confections wholesale, re- 
tail and chain stores. Specialized in 
hand roll chocolate or packages, 
creams, nougats, marshmallows, soft 
cream goods, bars, jellies. Capable of 
producing quality and quantity at 
minimum cost. Efficient with per- 
sonnel and can create new items. Have 
an extensive line of formulas and I am 
thoroughly familiar with all modern 
machinery and can place and set up 
same. Steady and industrious. Best 
of references, go anywhere. Position 
must be steady. Address K114013 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Ill. 


RELIABLE CANDY BROKERS 

WANTED: Outstanding Chicago 
manufacturer, specializing in hard and 
filled candies, fast selling pop line, and 
other hard candy specialties, will have 
territories available for January, 1941. 
Excellent opportunity for live brokers 
handling non-conflicting lines. Address 
K11406, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, IIl. 
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MISCELLANEOUS 


FOR SALE: Fully equipped medium 

candy plant to manufacture a com- 
plete line of package goods, chocolate 
coated penny and 5c bars. Well estab- 
lished trade. Located in East. Plant 
can be moved. Good reason for selling. 
Address K11401, c/o THe Manvu- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, IIl. 











OPPORTUNITY! Wanted, party to 
purchase interest in old-established, 
nationally-known Chicago firm making 
high quality candies for the better 
trade, wholesale and retail, with na- 
tional distribution. Party wanted 
should be able to give service in addi- 
tion to his investment. Address K- 
114011, THe MANuracturING Con- 
FECTIONER, 400 W. Madison St., 
Chicago, Ill. 
LINES WANTED—Salesmen cover- 
ing state of Pennsylvania excluding 
the city of Philadelphia is in position 
to take on a representation short line 
or several outstanding specialties on 
straight commission basis. Sixteen 
years experience contacting jobbers, 
syndicates, department stores and super 
markets. Territory covered closely and 
regularly by automobile. Very large 
personal following with the trade. Can 
give merchandise of merit through dis- 
tribution. Address L12403, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





LINES WANTED—Energetic and 

arduous salesman, calling on candy 
jobbers, chain stores, supermarkets and 
exporters, is receptive for specialties or 
general line for complete or partial 
coverage of Metropolitan District of 
New York. What have you to offer? 
Address L12405, c/o THE MANUFac- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, Il. 





LINES WANTED — Metropolitan 

district of New York broker, open 
for Confectionery specialties, Penny 
and Cello bag line. Following with 
candy, drug and tobacco jobbers, chain, 
supermarkets and exporters. A-1 ref- 
erences. Address L12404, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 








WE BUY & SELL 


ODD LOTS + OVER RUNS « SURPLUS 








SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 
Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellulose” Products 


Harry L. Diamond 
Sales Representative 
1411 So. Michigan Ave. Chicago, Ill. 











MISCELLANEOUS 


FOR SALE: Factory. The buildings 

are fireproof, made of steel and con- 
crete blocks, two story and basement 
and reinforced one story and basement 
extension, offers approximately 39,- 
000 square feet of working space, to- 
gether with machine shop. The con- 
struction represents a much greater in- 
vestment than is commonly found in 
buildings used for similar purposes. In- 
side the floors are mostly concrete, 
covered with two inches of hardwood. 
The entire plant is equipped with Grin- 
nel sprinkler system. There are two 
boilers, one a Pacific Coast heating 
boiler, and the other an Ames boiler. 
Three loading platforms provide for 
rapid handling of stock. The site takes 
in four acres of land with railroad sid- 
ing (N.Y.C.R.R.—Black River Divi- 
sion). This property can be purchased 
for less than 25% of its replacement 
of cost value. Glenfield, N. Y. is 
situated in the Black River Valley on 
a Main Highway (RT 12) between 
Utica and the St. Lawrence ports. 
bordering Black River. Electricity is 
supplied by the Central N. Y. Power 
Corp. In the heart of the dairy coun- 
try, ideal place for a candy factory. 
Industrial Committee, Glenfield, N. Y. 





SALES REPRESENTATIVES 


WANTED: Chocolate Salesman. Old- 

est organization require a good ex- 
perienced man to cover Chicago and 
nearby territory. Must know trade and 
have aggressive personality. Address 
J10404 c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St.. 
Chicago. 
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rts, Caramels, Imagination Plus ES EE EE IEE: May-32 The Physiological Aspects... ~~~ ssehane i 
y is Cherries, Chocolate-Covered, Packaging of. .--~-~-~- Feb.-48 Methods of Evaluation 
» : Cherries, Maraschino, Ruling on_- ~~... ----__--__-_Feb.-52 Taste-Provoking Agents 
wer Chewy Candies (Candy Clinic)_.._..--.--------- ___Feb.-26 Learning What the Public Likes 
Chi Cantw Peebastt Clut Vanilla Flavors -..~.---.-- ; . May-30 
— El an ie ~~ ig Aipeepmneaaet nase Feb.-25 Flavoring Quality of Cacao Varieties (Digest) Sept.-19 
ry tects sen -.----~~------------ meee eee nena oene- Pr ed.-69 Flavoring Substances (Digest) Sept.-19 
ory. Five New Members Received___-..--.--------__----- Dec.-32 & & “a 
Y. Golf Tournament NE SEE Sk ae ae eee _._.-_Sept.-41 Food-Drug Act Rulings— 
— Stag at Clinton -..-~~~-..-----.------------------.--: July-32 Benzoate of Soda, Wisconsin Ruling on- _.__Feb.-54 
‘hoe “ees Cherries, Maraschino - ; i ~Feb.-52 
E Checcinte (« acao) r: ; : : : is Dragees, Silver _- , . = May 
Cacao Bean Germ Oil, Vitamin Content of (Digest) --Sept.-1° Fancy Packages, Listing Ingredients on Jan 
yid- Cacao Enzyme, Coagulation of Milk by (Digest)---Sept.-19 Glaze, Candy __ ¢ seb "May 
7 Cacao Fat Identification by Hoton'’s Method (Digest) Sept.-19 Nuts, Salted, Labeling of- Aug.-37 
ex- Cacao Powder (Mail Exchange) ----------- =----Mar. -28 Packages for Chocolate-Cove red Cherries Apr.-39 
and overage of ¢ hocolate Coatings—The B ob Test ¢ Rock Candy Syrup------ - Aug.-37 
a 6 ea EEE iS A Jan.-20; Feb.-19 
and | I GR cilninenaenananenaindbianabindied Nov.-19 Full Speed Ahead; Make America Strong (Noble) Oct.-24 
ress Chocolates— G 
LING Assortments, One-Pound (Candy Clinic)—----~----~--- Mar.-23 Glad cai ee rim New Quarters . aii 
: Finished Goods Storage, How Walter Baker Glaze na, ‘Dec Ruling on. Quarters - eae 
S P > Sz SS eS SS Sea a ee ee nce nchtet.<89 laze, Ca y, BF-D- : — —_ May-35 
ot, even Cane wees Gott, Philip P., New N.C.A. President_--__-_--------Nov.-15 
Controlling Warehouse Pests (Clayton) _ ~~ ---~-~/ Aug.-15 Gums and Jellies (Candy Clinic) 4 nape 
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Hard Candies (Candy Clinic) 


EB se Renee Jan.-25 
Health Candies (Mail Exchange)--~~...~.--~---~--~--- Sept.-34 
Holiday Candy, Merchandising (Young)--~--------- Jan.-41 
Holiday Packages I IIE D ienciceqrenentocnesenineneh teennieien Jan.-25 
oy Ng aE Jan.-28 
ON SS es Sept.-19 
Honey Molasses Candy (Recipe). ~~~. .--~-------- Oct.-23 
Hoton’s Method, Cacao Fat Identification by 
SORE Se FEE TE ee Sept.-19 
Housekeeping, Candy Plant—A Series (Clayton) 
Preventing Insect Infestation_........-..-..-..-~.~-J July-15 
Ceontretiing Wereneouse Pests......<<<<<ccccennn-o<-- Aug.-15 
SS eee Sept.-14 
Insect Control in Production Processes__.....-..-~-~- Nov.-13 
I> ORIEN vs, SU or ca cc eneintineninds dine einen dhienenrdenanenl Dec.-15 
I 


Industrial Relations— 
Selecting and Developing Sales Personnel (Pickus)-~~July-37 


Insect Control in Production Processes (Clayton) _ __Nov.-13 


Insect Infestation, Preventing (Clayton) ~~. ----~-~--. July-15 

Inserts, Package, Function of (List) ..-..--------Aug.-35 

It Smells, Candy Advertising (Editorial)_....------ Mar.-26 
J 

Jellies and Gums (Candy Clinic). _----------.-----_. July-21 
L 


Labeling Under Food-Drug Act— 
(See Food-Drug Act Rulings) 
Labeling Requirement (Mail Exchange)-------_--_Apr.-25 
Legislation— 
Effective Labeling Date Postponed on Certain 


SRE SEE EEE. SEN aa aE OO ee EE yee Jan.-44 
M 

Machinery and Equipment— 
Finished Goods Storage, How Walter Baker 

OS ee eee ee Oct.-17 
Insect Control in Production Processes (Clayton). ._Nov.-13 
Preventing Insect Infestation (Clayton)_...._______. July-15 
Streamlining Your Plant for Profit (Rosengren)__-__. June-29 
Bereamiinime Tour Piant (Love).................<.<0 June-39 
Management— 
Avenue of Filth in the Confectionery Plant 

i. SRE June-18 
Candy Plant Housekeeping—A Series (Clayton) 

ween nen ene ns July-15; Aug.-15; Sept.-14; Nov.-13; Dec.-15 
Confectionery Credit (Editorial) ~..--.-....-.______ May-37 
Credit and Collection in the Confectionery 

GR NE Bees ae aE July-24; Aug.-47 


Full Speed Ahead; Make America Strong (Noble)_-_Oct.-24 
Market Research—A Modern Selling Tool 

i, ER EE EE St RE ER June-35 
Operating Economies from Efficient Layout__________ Dec.-33 
Sales Personnel, Selecting and Developing (Pickus) —_July- 37 
ee: | a, a eRe Sept.-22 


Streamlining Your Factory for Profit (Rosengren) -~June-29 


Streamlining Your Plant (Love)-----~-~----~--~--. June-39 
Manufacturer-Retailer, The— 

Air Conditioning the Retail Shop (Eddington) --~_-~-~-~- Jan.-23 
Hole-in-Wall Candy Shops (Eddington)-----------~~- Nov.-18 
How to Feature “Specials” (Eddington) - ~ _--_---~-~-- Sept.-17 
Imagination Plus Caramels (Battu)--.--.--------~-_ May-32 
Let’s Celebrate Hallowe’en (Eddington) --~---~~ .--~~-~-~-~ Oct.-22 
Pointers for Retail Candy Makers (Eddington) ---~--~- Dec.-17 

Recipes— 

pS a Jan.-24 
CO OE OI — — Ee Oct.-23 
Pineappie-Coconut Bon Bons...............<..ccccc Oct.-23 
YR EE a ee a ee eee Dec.- 18 
ES EE ee ee ne Sept.-18 
Manufacturers, Candy, Selling (Editorial) _-_..------ Aug.-23 
Marshmallows (Candy Clinic) —....................../ July-21 
Marshmallow Peanuts (Mail Exchange)--~-~--~~--~--- Sept.-34 
“ee” eG Camas (GtOrinl) qn —cccncsceneccnnsnas July-27 
OE OE a ee Sept.-19 
Merchandising (See Also Packaging) 

ee See Ee BE... noone enknntinecénnead Feb.-47 
Candy and the Super Market (Zimmerman)--_-----~- Mar.-17 
Candy in the Drug Store (McGarry) -~.-------------- Apr.-17 
Designing Candy Displays (Dean)-------------- ~~~ May-53 
Gift Sales, Packaging for (Murphy)-~~--~----------- Nov.-35 
Holiday Candy, Merchandising (Young)--~-~-~-~-~-~-~-~-J Jan.-41 
How to Feature “Specials” (Eddington)-- _--------- Sept.-17 


Market Research—A Modern Selling Tool 


(ES a June-35 
Novel Display Features in Shops-_--.......------.-- Dec.-18 
Premium Deal Successful for Reed-..-~-.--.-----~~- Mar.-39 
Revolving Table Deal for Brach Dealers____. -._...-_Apr.-39 
Resale, What About; Function of Package Insert 

RD os emesettreisteedstSaaiclinsalicneiemn canner eieacica dahabaetebiseeeneninnaeeniaennees Aug.-35 
inte. Thin Gilets Beehenss) . 1.12 0n cw c nnn Sept.-34 
Meuseea Goods (Candy Cit) .<ccncccccconceccccccss May-39 

N 
National Confectioners Association— 
Clarke Address Midwest Manufacturers on 

ON ea ee Sept.-16 
Convention, Barrington Report Adopted at__ _---~---_. June-15 
Convention Exhibit Space Rapidly Taken_-_------_ Feb.-25 
Convention Plans Shaping Up Slowly_--------------Apr.-21 
Directory of Exposition Exhibitors__.....--.---_-_---- May-23 
ee qe ean Mar.-44 
Exposition to be Held With 1941 Convention___-~-_~~ Nov.-15 
Floor A yt | Confectionery Exposition____--_--_ May-22 
Gott, Philip P., New N.C.A. President......-----~-.--. Nov.-15 
Kelly and Hug shes Se Nov.-19 
Packaging of Chocolate Covered Cherries 

ORGS Sa ey SES Sees ee Feb.-48 
Presram Of Bren. ComPentigt....<cncccneeceenn wenn 19 
Report of 18th Industries Exposition (Pilcher)--~~~-~-. June-19 
New England Manufacturing Confectioners 

Association Elects Edmands-___--..~. ~~ _-------- June-23 


New York Association, Hoops leer tet tees: May-26 
N. Y. Manufacturers Hear Herrman on 
2 gf pn Ss Se 


Off The Publisher's Cuff___Feb.-16; Mar.-16; May-16; Nov.-10 


CANDY PACKAGING 


Candy Again Featured at Packaging Conference___Apr.-44 


Christmas and Canada (Thomas) --_~--~._--_-________ Feb.-39 
Confectionery Packages Win High Honors___----_- Mar.-40 
Creating Shape and Design of Candy Packages 

I a att a a ial sean rice ci vidadiidbeiaeeateenl Apr.-37 
IS acs aeunsenpeniahanmniabaneial Apr.-27 
Designing Candy Displays (Dean) __-------.____._-..May-53 
Packaging For Gift Sales (Murphy) - ~~~ -----_ Nov.-35 
Packaging of Chocolate-Covered Cherries___._.-_--- Feb.-48 
Plarining the Candy Package (Dean)-_-~ ~~~ _.-----~-- Mar.-37 
Program for Packaging Exposition____._..-..------ Feb.-49 
Program, 10th Packaging Conference___---.--_--_-- righ 


Transparent Packaging (List) ..------~ 


What About the Re-Sale—Function of the 


ne el 
When Are Packages Deceptive (Wharton)--.-~.-.--_Apr.-40 
Why Not A Candy Package? (Editorial)... _--~---. Jan.-28 
Without Loss of Dignity—Redesign 

oe nee Sept.-37 
Review of 1940 Packaging Clinics (List)--_---.-_----~~- Dec.-37 
Packaging Clinice— 
Ma ee ae ae Feb.-42 
a nccrnertecninsbiieehiinsincmnics en iitnridnienindiniagionlt May-56 
PO Rs OG Ee Pees 
AR RE Ee Ee een ey ee Nov.-39 
Packaging Clinic Members (Pictures). -___--------- Nov.-39 
ge a a EE a Sree Lee Nov.-49 


P 
Patents, Candy and Machinery Feb.-50; Apr.-24; 
cocuiaiiaeiasiad June-43; July-43; Sept.-41; Oct.-34; Nov.-47; Dec.-24 


Pests, Warehouse, Controlling (Cc lay ae Aug.-15 
Pineapple-Coconut Bon Bons (Recipe)---~----~-----~ Oct.-23 
RR RE ee ee Sept.-19 
eS ee Dec.-18 
Premiums— 
Premium Deal Successful for Reed_ -_--------~------- Mar.-39 
Premium Ghnow Space Seld Out................-.../ Apr.-39 
Ee ee ET June-2 
Production— 
Avenues of Filth in the Confectionery Plant 
CC, June-18 
How Walter Baker Improved Finished Goods 
GN EES ee eee Oct.-17 
Flavor in Confections—A Series (Clayton) 
Dibodiediedduaeetiud Jan.-17; Feb.-23; Mar.-21; Apr.-22; May-30 


Insect Control in Production Processes (Clendenning) Nov.-13 


Operating Economies from Efficient Layout _---~--~-~_ Dec.-33 
Proper Storage Conditions (Clendenning)-----_----- Sept.-14 
Quality Standards (Editorial)-...-.-_.---_-----.--._Aug.-23 
oe a ee See eee June-25 
R 
Raw Materials— 
Benzoate of Soda, Wisconsin Ruling on_-_-~-----~~~ Feb.-54 
Cacao Bean Germ Oil, Vitamin Content of (Digest) __Sept.-19 
Cacao Enzyme, Coagulation of Milk by (Digest) __--Sept.-19 
Cacao Fat Identification by Hoton’s Method (Digest) Sept.-19 
Ss... _ See ee ae Sept.-19 
Crerrses, Beeseeenind, BUMS OR....n.ccnacecccscncense Feb.-52 
Chocolate Coatings, Coverage of—The Bob Test 
oS See as Se eer Jan.-20; Feb.-19 
Fresh Egg White —_ 4 (C ‘onque AS ee May-28 





Shellac Flakes (Mail 
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“Transformed” Sugar (Mail Exchange)-~-~-~------~-~- Apr.-25 
Recipes and Formulas— 
I” acti daitaiattlineaeniiie aig ar tisepiennininttiapruithher tative thedheeuainaill Jan.-24 
Se eae EN Oct.-23 
Ee Oct.-23 
I ta i eS et enema Dec.-18 
ER RT SE ae ok ee Sept.-18 
Reed, Premium Deal Successful for__....--------~-~- Mar.-39 
Research— 
Candy Plant Sanitation—A Series (Clayton) 

binibic detineinbeamal July-15; Aug.-15; Sept.-14; Nov.-13; Dec.-15 
Coverage of Chocolate Coatings—The Bob Test 

SIRGEED  ectenannicwamericenwempareeweil Jan.-20; Feb.-19 
Flavor in Confections—A Series (Clendenning) 

nesdivetinialinabtinnen caliente Jan.-17; Feb.-23; Mar.-21; Apr.-22; May-30 


Sales Personnel, Selecting and Developing (Pickus)--July-37 
Research, Market—A Modern Selling Tool 
NGS « escyecoweennnneseerusesdecenwncuquecess June-35 


Rulings, Food-Drug-Cosmetic Act— 


Benzoate of Soda, Wisconsin Ruling on__----------- Feb.-54 
I °- MIS icra. tistical eetaenedindeeideniptainpenabonenaiinal Feb.-52 
I I i eliinen teltinnanepaneinemuniidsinel May-35 
Sa sae ee May-35 
Listing Ingredients on Fancy Packages______--~-~-~-~--. Jan.-32 
RE ee See Aug.-37 
Packaging of Chocolate-Covered Cherries... ~-~~--~- Apr.-39 
SS” Get ncdmdtecceesanmniemewueirinmiigl Aug.-37 

s 

Salesmen’s Slants (Franklin) 
iat ite leemstinscentitieindenndats Feb.-52; Mar.-42; May-49; Oct.-42; Dec.-41 
Sales Personnel, Selecting and Developing (Pickus)__July-37 
Se 8 “BO eae Feb.-26 
Sanders, Fred, To Build Modern Factory_-------_--- May-35 


San Francisco Fair, Industry Participating (Battu) _.Aug.- -18 


Sanitation, Candy Plant— 
Avenues of Filth in the Confectionery Plant 


EE RR eS SER ee ee June-18 
Clarke Addresses Midwest Manufacturers on_~~--~-~-~-- Sept.-16 
Controlling Warehouse Pests (Clayton) ._~-.-..-_Aug.-15 
Insect Control in Production Processes (Clayton). Nov.-13 
New York Manufacturers Hear Herrman on-_--~--~-~-~-- Oct.-29 
Preventing Insect Infestation (Clayton) _---- ~~~. July-15 
Proper Storage Conditions (Clayton) ~~ ~~ ~~ ~~~ Sept.-14 
Educating the Dealers in (Clayton)----------------- Dec.-15 


INDEX TO 


Allured, P. W. 
Oft the Publisher’s Cuff._Feb.-16; Mar.-14; May-16; Nov.-10 


Battu, Zoe A. 
imessmetion Pies Caramels............-<.<cs--cs May-32 
Candy Trade Participates in San Francisco Fair__Aug.-18 


Clayton, Robert I. 


Preventing Insect Infestation_._...--~ ~~ <> 
Controlling Warehouse Pests. ..-~.~~~~-~- mre ot 
Proper Storage Conditions_-_.-~-~-~- ee 
Insect Control in Production Processes______~-~~-~- Nov.-13 
gO eee ee eee Dec.-15 


Clendenning, Talbot 
Flavoring in Confections—A Series 


Part I—The Physiological Aspects... .~---~- Jan.-19 

Part 1J—Methods of Evaluation___..---..----.--- Feb.-23 

Part I11I—Taste-Provoking Agents —--._----------- Mar.-21 

Part IV—Learning What the Public Likes__.~-~~- Apr.-22 

ee Seer SED. ncnidieociaibensindionemewnmmats May-30 
Conquest, V. 

Fresh E ge White Solids in Candy Processing—~~-~-~- May-28 


Dean, Charles C. 8S. 


Planning the Candy Package-__~~-._.--..----.--. Mar.-37 
Creating Shape and Design of Candy Packages__~-Apr.-37 
NO I Ee ee May-53 


Deveneau, Willard P. 
Market Research—A Modern Selling Tool_____---_Jumne-35 


Eddington, George A. 


Air Conditioning the CO EE ee Jan.-23 

Pew GO Penemee “WOCIRN  <<c<cccwcceceeconscewed Sept.-17 

OS OS OO =e Oct.-22 

Teere-tn-wer Caney BiO06....<<ccccnnncenccccncces Nov.-18 

Pointers for Retail Candy Makers_- ~~~ -----_--- Dec.-17 
Franklin, C. R. 

Salesmen’s Slants__------~--~ Feb.-52; May-49; Oct.-42; Dec. 


Freundlich, Leo 
Coverage of Chocolate Coatings—The Bob Test 


STEEPED, ~. * Gnshctscniesilp)ihaneasaplianspeibeel sieaigacslapenlappnrareanmmianenatindmntnibieeinaaninll Jan.-20 
RRS APT ERS RCE DR SLA. Feb.-19 
Love, Edward W. 
Streamlining Your Plant-- _--~ Saipan ainrddienatidiabaiial June 39 
List, O. F. 
Without Loss of Dignity—Redesign______-----_~-- Sept.-37 


for December, 1940 


Seerets (GMertal) q<ccccnseccocecccesesesecne ----June-25 
Shellac Flakes (Mail Exchange)-~~~~.--~-~-~~~-~- ----Apr:-35 
Sierra Candy Company Moves to New Quarters__...May-34 
Smal! Batch Formulas (Mail Exchange)-~-~..~-~-.~..Apr.-25 
Small Package Candies (Candy Clinic) ----~.~---~- Nov.-20 
Steven Candy Kitchens Builds New Factory__..~~~~..Nov.-16 
Storage Conditions, Proper—Fumigation, etc. 

CREED cnnemcnnnettinocemenesbbnettonsdonnnoes Sept.-14 
Sugar, “Transformed” (Mail Exchange)-~ ~~~ .~~~~~~-~-/ Apr.-25 
Summer Packages (Candy Clinic)... .-----.----- Aug.-19 
Super Market, Candy and the (Zimmerman)-_-_-_~~~-~-~- Mar.-17 
S.W.C.A.— 

Biltmore, Roanoke, for Convention__ ~~ a Dec.-25 
Convention and Candy Show...................- __July-17 
Gresemen Mew Premeettennccwcesceccecccececceaces Sept.-40 
Holds Outstanding Convention... .~-~~~-~-~--~--~-/ Aug.-24 
Plans Candy Show at Convention__~..--.-~...~-~.------ May-27 
Rees: T CeCe Ghee eccweesenontaccocscesntul Jan.-28 


“Sweetest Day”— 


Agate Veaturel MationOlivs<<cccccosceuncescconns __Nov.-48 
Committee in Larger Quarters, Cleveland___....~-~~- Sept.-41 
New York Manufacturers Start Plans for_..--__~--~- Sept.-29 
T 
Technology, Candy (Editorial) —......--..-.--~.~- _.-.Jan.-28 
Test Methods, Candy (Mail Exchange) -....-.--......_Mar.-28 
a OD a eee Aug.-17 
Tobacco Jobbers Hold 8th Annual Convention___-_- Jan.-43 
Petes, As CIOGNE) cccdtadaccsetacceenessuce _-_Jan.-24 
Toffee, Washington (Recipe)-—...------------ ..._...Sept.-18 
Tooth Decay, Sugar Causes, Says Dentist... .~~-~-- Mar.-20 


Trade Marks Feb.-51; Apr.-24; Jume-44; July-43; 
AE ES SE i ie eee ES Sept.-42; Oct.-43; Dec.-42 


Vv 
Vanilla Flavor (Clendenning) ..{.......-.-.-.......-- May-30 
WwW 
Washington Toffee (Recipe) -—-------------- ..Sept.-18 
Western Confectionery Association, White He ads____May-27 
W.C.S.A— 
Holds 25th Annual Convention_~-~-~-~-~- ...-Jan.-19 
Weste rm Association Meets in Chicago in Decembe r_-Nov.-17 
Why Not $4? (Editorial).........-..-. ee 
World's Fair, San Francisco, Candy at the iaudelwet _Aug.-18 
Transparent Packaging --~-- ° ; a 
meewaeey GE BPSD Feeeiccccaccccuceseandeunbsies Dec.-37 


What About Resale—Function of Pac hegre Insert__Aug.-35 
McGarry, E. J. 


Candy in the Drug Store _ ~~ --~-~-~ - oe _._..Apr.-17 
Murphy, Sherwin 

Packaging for Gift Sales................. ..-Nov.-35 
Noble, Edward J. 

Full Speed Ahead! Make America Strong!__ ~~ .~-Oct.-24 


Pickus, Morris I. 
Selecting and Developing Sales Personnel_____ ..~.July-37 
Pilcher, E. C. 
Report of 18th Confectionery Industries 
IND. Ninasa dink nds tid Aidkentmebaubilads a 


‘Q” 
That Reminds Me--~-------~-~- aunbiplimindoes . ~-Aug.-17 


Rosengren, Herbert 
Streamlining Your Plant for Profits__..__-~- _..June-29 


Sanstrom, E. A. 
How Walter Baker Improved Finished Goods 
MINED Scasicoceptninepcentsenmnsigienoeaehesinabetremeetiin batten Gpatodtiartdiiedgitidl Oct.-17 


Stang, Arthur L. 
Credit and Collection in the Confectionery 
BREE cscouccnieanenncaemenantint July-24; Aug.-47 


Thomas, H. Carlisle 
Christmas and Canada-__.-.. __.-.---~- - ——— SE 
Without Loss of Dignity—Redesign ee intial Sept.-37 


Wharton, W. R. M. 
When Are Packages Deceptive?__....-------~- _Apr.-40 
Avenues of Filth in the Confectionery Plant_- June-18 


Young, B. F. 
Merchandising Holiday Candies__ ~~ --~~-~-~- Jan.-41 


Zimmerman, M. M. 
Candy and the Super Market-—---~--~~- Z Mar.-17 
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Accuracy-Reliability-Authority 





Ir IS important to keep abreast of events in your 
industry if you want to maintain a good competitive 
position. Your business publication, the one actually 
covering the field of your interest, brings you essential 
information at a minimum of time and expense to 
yourself. 


In THE MANUFACTURING CONFECTIONER 
you have a publication which keeps you so 
informed — reliably, accurately, regularly. 
It deserves your support. 


It brings you a clear picture of developments in your 
industry but often, too, it brings previews of coming 
things which enable you to take profitable advant- 
age, or, to avoid costly expense. 


Candy men actually on the production line 
know that THE MANUFACTURING CON- 
FECTIONER is their most authoritative 
source on what's what and why in candy 
production and processing methods and 
procedure. They endorse it wholeheartedly. 


BLUE BOOK FREE 
See the BLUE BOOK advertisement in this issue, 
telling you how you can receive a copy of the 1940 
BLUE BOOK free with a two-year subscription. You 
will want this Directory of Sources of Supply for 
Candy Manufacturers. 


SUBSCRIBE TODAY! USE COUPON BELOW! 


THE MANUFACTURING CONFECTIONER PUB. CO. 
400 W. Madi St., Chicago, Ill. 





Please enter my subscription as indicated— 


1 year, $3.00 [J 2 years, $5.00 Canadian, $3.00 [J 








Company 





Address 
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Index to Kadvertisers 


Armour & Company 


Basic Industries, Incorporated 
Blackwell Co., H. L 

Blanke-Baer Extr. & Pres. Company 
Blue Book, The 

Burrell Belting Company 


California Almond Growers 
California Fruit Growers Exchange 
Clark Co., Malcolmn S 

Clinton Company, The 

Corn Products Sales Company 


Diamond Cellulose Products 
Dodge and Olcott Company 
Dreyer Company, P. R 

DuPont de Nemours Company 


Economy Equipment Company 


Florasynth Laboratories, Inc 
Franklin Baker Division 
Fritzsche Brothers, Incorporated 


General Drug Co. 
General Foods Corporation 
Greer Company, J. W. 


Handler and Merkens 
Hildreth Pulling Machine Company 
Hooton Chocolate Company 


Ideal Wrapping Machine Company 
Ikeler, Donald 


Kohnstamm and Company, H. 


Lehmann and Company, J. M 
Long and Company, J. B 


Merckens Chocolate Company 
Monsanto Chemical Company 


National Aniline and Chemical Co 
National Starch Products, Inc 


Package Machinery Company 
Penick and Ford Sales Company 
Pfizer and Company, Charles 


Riegel Paper Company 
Ross and Rowe 
Rothschild, James 


Savage Bros. Co 

Speas Manufacturing Company 
Staley Manufacturing Company, A. E. 
Sturtevant Incorporated, B. F 
Sweetnam, Incorporated, George H 


Union Standard Equipment Company 


Vacuum Candy Machine Company. 
Voss Belting and Specialty Company 


Wecoline Products Company 
White-Stokes Company 
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